
































Adelmann Ham Boilers are 
made in Cast Aluminum, 
Tinned Steel, Monel Metal 
and Nirosta (Stainless) Steel 
—the most complete line avail- 
able. Write for liberal trade- 
in schedule and booklet “The 
Modern Method.” There is 
no obligation. 








because of 


recognized features! 


Large packer, small packer, ham boiler, 
sausage maker—Al/ recognize the superi- 
ority of Adelmann Ham Boilers! 


There are definite, sound reasons for the 
great acceptance of Adelmann Ham Boil- 
ers. No other retainer offers the com- 
bined features of close-fitting, self-sealing 
cover, and elliptical yielding springs, that 
distribute pressure over a wide area. No 
other retainer is available in such com- 
plete line. 


In addition, Adelmann offers reduced 
shrink, better quality and flavor, superior 
results in every instance, lower operation 
costs. They last longer, perform better, 
produce the kind of boiled hams that 
really sell! Adelmann Ham Boilers are 
truly “The Kind Your Ham Makers 
Prefer.” 





HAM BOILER 


CORPORATION 





Office and Factory, Port Chester, N. Y. 


Chicago Office: 332 S. Michigan Ave. 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: CC. A. Pemberton & Co., Ltd., 189 Church St., Toronto 





























“OUR EXPERIENCE 


with 


BUFFALO 


EQUIPMENT 


has been entirely satisfactory” 
“BUFFALO” Grinder 
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U.S.YAROS, CHICAGO, ILL. 
Oct. 18, 1934 


John E. Smith's Sons Coe 
50 Broadway 
Buffalo, New York 


Gentlemens 


We have been using one 

of your Stuffers and one of your #66 - B 
Buffalo Grinders for several months. 

‘‘BUFFALO” Stuffer 

We were well enough 
pleased with the equipment to reorder a 
duplicate Grinder and Mixer which we have 
just installed this month. 


Our experience with 
Buffalo equipment has been entirely satis- 
factory. 


Yours very truly, 


RELIAB G COMPANY 











“BUFFALO” Mixer Write for full information and prices 


JOHN E. SMITHS SORS CO. 


BUFFALO, N.Y., U.S.A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 4201 S. Emerald Ave., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, California 
Canadian Office: 189 Church St., Toronto, Ontario 





veloped its New Smokehouse Recorder. 
Now you may have a positive 24-hour- 
a-day written record of temperature 
variations. This vital information will 
enable you to protect meat quality, 
keep it more uniform and reduce smok- 
ing costs. 

The initial cost of this thermometer is 
nothing when compared with the savings 
it affects within a short time. Packers 
acknowledge it as one of the most prac- 
tical and economically operated instru- 
ments ever designed for this special work. 

No dust—no moisture—no fumes 
penetrate its die-cast aluminum casing. 
The special armor for its tubing 
and its 18-8 stainless steel bulb resist 
corrosive action. 

This instrument offers possibilities for 

- savings that you may never have thought 

Taylor Smokehouse Recorder helps you prensa, Wnty st Ce eee 

s Ler them? We'll be glad to send you any in- 

keep closer watch against costly temperature variations formation, or have a representative call 

and tell you about this instrument, and 

HE economical and efficient opera- color meats are the direct result of in- others Taylor makes to control tem- 

tion of your smokehouse depends correct temperatures. perature in the Packing Industry. Ad- 

upon the degree with which you control To prevent loss of quality by these dress: Taylor Instrument Companies, 
temperatures. Flabby, shriveled and off- costly temperatures changes, Taylor de- Rochester, N. Y. or Toronto, Canada. 
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The mechanism and construction of this 
New Taylor Smokehouse Recorder has been 
refined and improved to such an extent that 
it is one of the finest precision instruments 
produced today. 











indicating Recording + Controlling 





TEMPERATURE, PRESSURE and FLOW 


INSTRUMENTS 
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Big Dividends 





FROM THE WAY You STORE AND HANDLE SALT 


Salt in the butter and cheese 
industry is used for human con- 
sumption. That is why Interna- 
tional takes such care in salt 
producing and packaging—to make 
sure of purity as well as quality. 
One way in which you, the food 
producer, can save trouble and 
expense at no additional cost, is by 
taking a little care in the storage 
and handling of salt. 

By its very nature, salt is sus- 
ceptible to contamination not only 
from contact with dust and dirt, 
but from moisture, odors and 
flavors in the air. Store pure, 
clean International Salt in a dry, 
clean place. Keep it apart from 
other plant operations until it is 
used. See that containers are care- 
fully handled, and not torn or 
broken open. Make sure that bags 
and barrels are tightly closed 
against dust and dirt when only 
part of the contents has been used. 

International goes a long way 
to get salt to you pure. One method 
of protection is mechanical 
handling from source to package. 
Containers are properly de- 
signed, and properly made in the 
International plants. Railway cars 
are carefully inspected and cleaned. 
International goes so far as to tack 
posters in every car of salt, with 
instructions as to best methods of 
unloading and handling. 


All grades of salt are stored in clean, dry places in the 





International plants, up to and including the shipping room. 


Extensive research, more than 
three decades of experience, facili- 
ties of the largest producer of salt 
in the world—all contribute to the 
efficient modern methods of pro- 
ducing and packing International 
Salt. Keep it as pure and clean 
as it is made, and you should 
never experience any production 
troubles due to the salt you use. 





TABLE SALT 
Sterling Quality Table Salt is 
steam-sterilized for purity in pro- 
duction and packed in moisture- 
proof cartons to protect it in 
transit, in storage andin the home. 


INTERNATIONAL SALT COMPANY 


GENERAL OFFICES—SCRANTON, PA., and NEW YORK CITY 


SALES OFFICES: Buffalo, N.Y. * Philadelphia, Pa. * Boston, Mass.* Baltimore, Md.* Pittsburgh, Pa. * Newark, N. J. 
NewYork, N.Y.* Richmond, Va. * Atlanta, Ga. * New Orleans, La. * Cincinnati, Ohio « St. Louis,Mo. REFINERIES: 


Week ending March 9, 1935 


Watkins Glen, N. Y.* Ludlowville, N.Y.* Avery Island, La. 





MINES: Retsof, N. Y. * Detroit, Mich. * Avery Island, La. 
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PRESSED 


208 S, La Salle St. Bidg., Room 1187, Chicago, Ill. 


CORRECT WEIGHT 


Hackney Containers are 


designed to the correct 


weight needs of Packers 


Seamless removable head bilged barrel with single 
bolt closure—for shipment and handling of animal 
shortenings, powdered and other products. 


The factor of weight in a shipping container 
is of paramount importance. Ease of handling, 
freight costs —both outgoing and return — 
and long life, must be correlated with weight 
of contents, the purpose of the container — 


and the prime requisite of: long life. 


STEEL 


TAN K 


Through long experience, Hackney engi- 
neers design barrels and drums to fit directly 
the needs of packing companies. Containers 
are of the correct weight to meet all produc- 
tion and handling problems, yet provide an 


economical package. 


As a result—over 77 leading packers—27 
million-dollar packers—use Hackney con- 


tainers. 


The Hackney line is exceptionally wide, both 
as a result of, and in order to fit—the weight 


requirements of shippers of various products. 





Hackney 


MILWAUKEE 


CONTAINERS FOR GASES, LIQUIDS AND SOLIDS 
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COMPANY 


1365 Vanderbilt Concourse Bidg., New York, N.Y. 6635 Greenfield Ave., Milwaukee, Wis, 673 Roosevelt Bidg., Los Angeles, Cal, 
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ALUMINUM—THE 
FOOD-FRIENDLY METAL 





Week ending March 9, 1935 


For Spices, Seasoning & Curing Mixtures 


CLEAN ALUMINUM STACKING 
CONTAINERS ARE IDEAL 


@ Neither dampness, moisture nor ingredients will affect the 
sanitary cleanliness of these “Wear-Ever” Aluminum con- 
tainers. Note how they stack, each serving as a cover for the 
one below, so that no dust or foreign matter can impair the 
purity of your mixture. They can never rust, will never need 
tinning nor plating. They are light to handle, yet are made of 
tough, exceedingly strong wrought Aluminum — to stand pack- 
ing plant punishment. “Wear-Ever” stacking containers are 
made in 4-quart, 10-quart and 24-quart sizes. 

You will find ““Wear-Ever” Aluminum ideal and more eco- 
nomical for every other use in your plant, too. The name 
““Wear-Ever” on any item of equipment is your assurance that 
for its manufacture the best adapted Alcoa Aluminum alloy 
has been selected, to give satisfaction over long 
years to come. For further information, address 5 
THE ALUMINUM COOKING UTENSIL Co., Desk | ALUMINUM 
C2-470, 11th St., New Kensington, Pa. VY 
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An Invitation to Every 
PACKER 


Who Wants to Reduce 
His Delivery Costs 
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DOWER v-8 TRUCE "FLOATING 


FORD TRUCK 


Your Ford dealer invites you to 
try his New 1935 Ford V- 8 dem- 
onstrator truck with 
loads .-+ 0m your own routes 
... with your own driver at the 


wheel. Call him today and ar- 
“on-the-job” test. 


your own 


range for an 





THERE’s one SURE way to find out whether a truck will do 
the job you expect of it. That's by testing it with your own 
loads, over your own routes, with your own driver at the 
wheel. Ford dealers have such complete confidence in V-8 
Performance and V-8 Economy that they are ready and 
willing to place a 1935 Ford V-8 Truck at the disposal of 
any responsible packer who wants to save money on his 
delivery costs. 

Borrow your Ford dealer’s demonstrator truck. Use it in 
place of one of your present units. Make your own tests of 
V-8 Performance and V-8 Economy. Consider the Ford Low- 
cost Engine Exchange Plan and other exchange privileges 
that assure welcome savings in maintenance costs. See how 
Ford has built into this new truck ALL the features needed 
for BOTH hauling and delivery service. Then look at the 
price! You will be convinced once and for all that the 1935 


Ford V-8 Truck is now more than ever AMERICA’S GREAT 
TRUCK VALUE! 


“ FORD V-8 TRU 
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No increase in Load 
after 22 Years... 
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insulation 
here is 


ROCK / 


CORK. 


1913. Rock Cork goes in. 1935. Rock Cork still in, still no sign 


of deterioration; and still no increase in refrigerating costs ... 


HUS Fred Butler, of Kingan & Co., 


Indianapolis, reports his experience 
with Rock Cork. 


An experience closely paralleled in the 











Johns - Manville Insulations are 
available for all temperatures from 
PRODUCT 5 400° F. below zero to 3900° F. above. 


Week ending March 9, 1935 


plants of hundreds of other Rock Cork 
users. All of whom are abundantly satis- 
fied that Rock Cork maintains its high 
insulating value unimpaired after long 
years of service. 


Mineral in composition, Rock Cork is 
permanently effective. Its myriads of 
tiny air spaces, completely sealed with a 
film of waterproof binder, stubbornly re- 
sist the infiltration of air and moisture. 

It is chemically inert, odorless and in- 
capable of absorbing odors. It will not 
attract vermin or rats; it cannot support 
the growth of mold or bacteria. 


Let us send you the new book, “ Insula- 





A few of many outstanding 
Rock Cork service records 


E. Kahn’s Sons Co 
(Cincinnati, O.) 

Syracuse Cold Storage Co..... 
(Syracuse, N. Y.) 

Holt & Brandon Ice Co 
Evansville, Ind.) 


Fox Head Waukesha «+ ++.27 years 
(Milwaukee, Wis.) 
Swift & Company 
(Chicago, Ill.) 
Kingan & Co 
(Indianapolis, Ind.) 


Indiana Ice & Dairy Co 
(Anderson, Ind.) 


J. M. Leach Mfg. Co 
(Kokomo, Ind.) 
. and in hundreds of other plants 
for periods ranging from 10 to 20 
years and more. 











tion in the Food Products Industry.” 64 
pages of interesting illustrations and text. 
Covers the application of Rock Cork. 
Describes additional J-M Insulation Ma- 
terials which insure most economical 
operation of steam lines and heated equip- 
ment. Use the coupon. 


JOHNS-MANVILLE, 22 East 40th Street, New York City 


Send me a copy of the brochure, ‘‘Insulation in the Food Products Industry.” 


Name. 


Title. 
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UNIFORM QUALITY | 


for a great many 


YEARS 


Ask any old Circle E customer about the quality of the 























THr> 


products he buys, and about its uniformity. Unless he 
wants to keep a good thing to himself, he will tell you 
that aside from satisfactory dealing with the house, he 
continues to buy and sell Circle E products because the 


quality is high and every shipment is exactly like the one 


before. \ 


hav 

PRODUCTS “Once a concern has joined the ranks of Circle E cus- PR 
; ¥ 

tomers, it rarely changes. There must be a reason—and pom 

E Gothaer , : 199 

E H/C Summer there is! A number of reasons, in fact. . 


Thuringer H/C 


Summer 
B/C Salami margin, brand protection, and fair treatment. 
(all grades) 

E Milan 

Crescent Milan 
E Peperoni ; \ 
E Prosciutti 


Special Deals to Distributors 


Here they are: High quality, rigid uniformity, a good 


E Capacola 
Capacola, Dolce 


E Alpino 
= Gee territory and the conditions existing in it. Circle E 


Distributors have problems that vary with the 








Crescent Brand Genoa offers a plan which will meet your requirements. 
E Sicilian 


E Export Nola 





It will pay you to get the details. Write today, 








outlining your needs. 
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E HAVE read with a great deal of interest 

discussions on sausage merchandising which 
have appeared in the pages of THE NATIONAL 
PROVISIONER during the past year. 

These outlined an alarming picture in the de- 
crease of sausage consumption over the period since 
1929. We have made surveys in many parts of the 
United States, and we 
found that lower- 
priced meat cuts re- 
placed sausage as a 
major item of food to 
some extent. 

While it is true that 
the meat situation has 
changed in recent 
months, due to live- 
stock shortage, yet the 
fact remains that the 
responsibility for de- 
creased sausage con- 
sumption lies with sau- 
sage manufacturers 
themselves. 





Panic and Price Wars 


They discovered that 
their sausage business 
was not keeping up to normal. And without analy- 
zing the situation, they came to the conclusion that 
competitors were getting their business. 

They became panicky and reduced their prices 
unwarrantedly, which got them into price wars. 
This reduced their usual profits on sausage, and 


He Causes Worries 
and Losses 


MARCH 9, 1935 


By a Sausage Sales Manager* 





Simple Rules for Sausage Success 


Make Only Sausage of Good Quality and Teach 
Salesmen How to Merchandise It 


they began lowering the quality in order to make 
sausage “down to a price.” 

Housewives as a whole are pretty intelligent 
people. No matter what the conditions are, they 
want good tasty wholesome food for themselves and 
their families. They are willing, so far as possible, 
to pay representative prices for it. 

So long as the quality of sausage was good, it 
pleased them and they continued to buy at prices 
which were profitable, both for the dealer and man- 
ufacturer. 

Consumer Stopped Buying 


But it didn’t take Mrs. Housewife long to learn 
that types and kinds 
of sausage she had 
been buying, and which 
were satisfactory, did 
not have the same ap- 
pearance, texture and 
flavor they formerly 
had, nor were they sat- 
isfactory, and she be- 
gan to switch to some 
other food. 

The result was de- 
creased consumption 
of sausage. Dealers 
bought less. Sausage 
manufacturers’ busi- 
ness was drying up, 
but instead of im- 
proving quality and 
trying to satisfy the 


He Builds Profitable 
(Continued on page 25.) Business 


The writer of this article has proved the points he makes here. His company, by following the policy here advocated, has greatly increased 


both volume and profits. 
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Kill in lowa—Process in New York 


New Tobin Pork Plant in Hog Belt Built to Serve as Base 
of Supply for Processing Plants in East 


( of Iowa’s newest pork 
packing plant—the Tobin Pack- 
ing Company, Fort Dodge—is one in- 
dication of changing trends in meat 
packing operations. 


Decentralization of plant operations 
by national packers has been under way 
for some years, and is a well-recog- 
nized phase of industry development. 
Regional or local packers located at a 
distance from sources of livestock sup- 


The plant at Fort Dodge, Iowa, was 
put in operation in a little over four 
months after construction was started. 
This is a record for a strictly modern 
and up-to-date plant of this size. 


From Farm to Market 


Hogs are slaughtered at Fort Dodge, 
and fresh pork cuts shipped in ordi- 
nary refrigerator cars direct to the 
Rochester and Albany plants, for pro- 
cessing and sale in a trade area in 
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SAR ICING PLATFORMs 





PLANK Tavckwar 








PLANNED 80 CAPACITY CAN BE INCREASED ECONOMICALLY. 


Much care and thought were given when planning layout of Tobin Packing Co. 
plant at Fort Dodge, Ia., to locate departments so that capacity of any one or all 
could be increased conveniently and economically. 


This second-floor plan shows how space is available for adding to killing, coolers 
or rendering departments. Killing and dressing floor has a capacity of 400 hogs per 
hour. Moving chain and traveling viscera inspection and viscera separation tables are 
installed. Coolers have a capacity of 1,200 hogs. 


ply have faced a problem of their own 
in the matter of obtaining their raw 
materials, complicated as it has been by 
distance from livestock markets, 
freight rates, etc. 


How one type of packer met this 
changing situation in hog production 
is indicated by the action of the Tobin 
organizations — the Rochester Packing 
Co., Rochester, N. Y., and the Albany 
Packing Co., Albany, N. Y.—in locat- 
ing a killing plant in the heart of the 
Iowa hog belt. 
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which the Tobin organizations have 
built a name and a demand for their 
products. 


Development of more efficient trans- 
port refrigeration, including the me- 
chanically-refrigerated car, has mini- 
mized considerably the risks of ship- 
ping fresh pork by rail. Previous to 
the construction of the Tobin plant, 
two Chicago packers had opened mod- 
ern hog slaughtering plants in Iowa. 
in both instances carcasses are shipped 
to Chicago for cutting and processing. 


+ 


These ventures are said to have worked 
out successfully from the standpoint 
both of quality carcasses and cost of 
product laid down at Chicago. 


Shipping Fresh Cuts Proves 
Practical 


The Tobin Packing Co. apparently 
believed that economies could be cap. 
ried a step further by cutting hogs at 
the slaughtering plant, and shipping 
cuts instead of carcasses. This prag 
tice has been followed since the Fort 
Dodge plant was placed in operation, 


After several months’ experience the 
soundness of this practice apparently 
has been established, for winter opera- 
tion at least. Should hot weather op- 
eration require use of mechanically- 
refrigerated cars, capable of maintain 
ing uniformly lower temperatures than 
cars refrigerated with ice, these could 
be used. In the light of experience go 
far, however, Tobin executives believe 
satisfactory shipping results can be ob- 
tained during the summer months with 
ordinary refrigerator cars under the 
same conditions that have been fol- 
lowed thus far. 


The new plant is located on a plot 
of 16 acres, is two stories high, has a 
capacity of 1,200 hogs daily and has 
been designed and constructed on the 
well-known Tobin theory that the best 
is cheapest in the long run. Particular 
care was taken to provide a floor plan 
which could be added to logically and 
conveniently should production require- 
ments demand, and which would keep 
production costs at a minimum. 


Large Capacity in Small Space 


Hog slaughtering anu dressing rooms, 
lard and grease departments, chill 
rooms and cutting room are on the see- 
ond floor. Offices, freezer, coolers, grad- 
ing and packing room, shipping room, 
and engine room are on the first floor. 
In the basement is a small dry salt 
cellar, boiler room and casing cleaning 
room. 


Reference to the accompanying floor 
plans will show how the plant has been 
planned around killing and dressing. 
Opening from this department and 
readily accessible are grease and lard 
departments, chill room and cutting 
room. Elevators and conveyors are 
available for moving carcasses and cuts 
from the second to the first floor. 


Features of design and construction 
include use of the most efficient equip- 
ment obtainable; fireproof construction 
throughout; brick floors and tile side 
walls wherever these are of advantage; 


(Continued on page 19.) 
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1 and 4—Views from opposite ends of 
hog dressing floor; capacity 400 hogs 
per hour. 


2—First hog through plant. Directly 
behind barrier are President Fred M. 
Tobin, director B. J. Price, contractor 
Wm. Klinger and supt. of livestock Wal- 
ter Casteel. Mrs. Price and Katherine 
Vincent, social editor, Fort Dodge Mes- 
senger, are driving hog. 


3—First hog as he came out of new 
Allbright-Nell dehairer. Gambreling done 
on moving table. 


5—Modern cutting room; capacity 400 
hogs per hour. Traveling cutting tables 
and power-operated tools used. 


6—New, modern plant of Tobin Pack- 
ing Co., Fort Dodge, Iowa. 

















Business and Government 


News of governmental activities under the New 
Deal as they affect business and industry—especially 
the meat packing and allied industries. 











AAA Amendments 


PPOSITION of the meat industry 

to proposed AAA amendments 
now before Congress was voiced in 
House committee hearings on March 6 
by George E. Putnam, representative 
of the Institute of American Meat Pack- 
ers, who testified that their enactment 
might give the Secretary of Agriculture 
the power to control sales, advertising, 
expenditures, methods of buying and 
trade outlets of processors, and even 
to dictate closing of plants to eliminate 
competition—thus creating monopolies. 


Enactment of these amendments was 
opposed also at the hearing by the 
Business Advisory and Planning Coun- 
cil, appointed by Secretary Roper of 
the Department of Commerce. 

Secretary of Agriculture Wallace ap- 
peared to urge adoption of the amend- 
ments. He suggested that requirements 
for a 50 per cent agreement of those 
handling a commodity before a mar- 
keting agreement could be made effec- 
tive be raised to 60 per cent. 


Dangers in the Amendments 


In response to questions by commit- 
tee members, Putnam declared that if 
the present processing tax on hogs was 
removed today, “the price in every mar- 
ket would jump $2.25.” He stated that 
though apparent protection was granted 
in the bill against establishment of 
quotas on the purchase of livestock, the 
Secretary could practically set such 
quotas at his own volition by restrict- 
ing the sale of meat. 

Putnam indicated his belief that en- 
actment of the amendments might pro- 
duce inonopolies, saying “the Secretary 
would be given authority to establish 
monopolies by license . . . since mo- 
nopolies are in reality the results of 
fixing either prices or supplies, and the 
Secretary would be given absolute au- 
thority to fix both.” 

A succession of witnesses from al- 
most every field of business have testi- 
fied at the hearings which began on 
February 26. Some producers and 
processors appearing before the com- 
mittee have criticized the amendments 
freely. Some of the comments were: 


Some of the Objections 

“My association is unalterably op- 
posed to compulsory control of agricul- 
tural production.”—James Todd, presi- 
dent, Kansas Livestock Association. 

“You propose to jeopardize the whole 
program of economic recovery . . . for 
some vague and uncertain amendment. 
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Removal of the implied threat of regu- 
lation and control . . . would restore 
confidence of the business community.” 
Sidney Anderson, vice president, Gen- 
eral Mills, Inc. 

“It should not be insisted that indus- 
try accept coercion without deriving 
some of the benefits.”—A. L. Reed, Cot- 
ton Compress and Warehouse Industry. 

“Regimentation will destroy the fin- 
est thing we have in this country, and 
that is competition.”.—W. F. Jensen, 
American Association of Creamery But- 
ter Manufacturers. 


“We are against licensing of proces- 
sors or setting quotas on what we do 
or sell.”—Nate C. Warren, Colorado- 
Nebraska Lamb Feeders Association. 


Increasing Cost of Living 


“There is a growing wave of protest 
against increasing cost of living. These 
amendments are intended.to and would 
still further raise the price of food and 
clothing.”—Fred J. Lingham, Business 
Advisory and Planning Council. 

“We are concerned with the question 
of power, and not the question of in- 
tent. Administrator Davis spoke to you 








Unemployment 
Compensation 


A preliminary review of un- 
employment compensation has 
been made by the Committee on 
Social Legislation of the National 


Conference of Business Paper 
Editors, of which the editor of 
THE NATIONAL PROVISIONER is a 
member. 

This is the first of a series of 
factual studies dealing.with cur- 
rent national questions of busi- 
ness interest. Studies on other 
proposed legislation will be made 
public from time to time. 

Copies of this report on “Facts 
About Unemployment Compensa- 
tion” may be obtained by filling 
out and sending in the following 
coupon with 10c in stamps to 
cover postage: 


Editor THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, IIl. 


Please send me copy of the survey on 
“Facts About Unemployment Insurance.” 




















in terms of coercing recalcitrant mj. 
norities only . . . why does he ask for 
power to do something much more 
serious than that ?”—Clarence Francis, 
vice president, General Foods Corp, 
representing Associated Grocery Many- 
facturers of America. 


A bulletin opposing the AAA amend. 
ments has been sent to all members of 
the National Association of Retail Gro. 
cers by the organization’s secretary- 
manager, H. C. Peterson. He urges aj} 
members to cooperate in defeating the 
amendments. 


Among other groups expressing op 
position to the whole or parts of the 
proposed legislation are the United 
States Chamber of Commerce, National 
Association of Manufacturers, Chicago 
Association of Commerce, National As- 
sociation of Retail Meat Dealers, Ameri- 
can Feed Manufacturers Association, 
National Canners Association, Illinois 
Manufacturers Association, Institute of 
American Poultry Industries. 


NRA REORGANIZATION 


President Roosevelt’s plans for re- 
organization of the National Recovery 
Administration were presented to Con- 
gress at committee hearings this week 
by Donald R. Richberg, NRA coordina- 
tor. They provide for extension of 
NRA for two years, limitation of codes 
to industries engaged in interstate com- 
merce, strengthening power to impose 
codes where none is in effect, prohibit- 
ing monopolistic practices under codes, 
granting authority to control output, 
stabilize employment and protect pub- 
lic against price fixing in natural re- 
source industries, power to revise exist- 
ing codes and permitting industries to 
withdraw codes voluntarily, and con- 
tinuation of labor’s collective bargain- 
ing rights under section 7A of the act. 

Following Richberg’s presentation 
chairman Biddle of the national labor 
relations board disagreed with his ree- 
ommendation on section 7A. He said 
that collective bargaining features of 
NRA are unenforceable, and cannot be 
revived by NRA reorganization. He 
advocated passage of the drastic Wag- 
ner labor disputes bill. 


LABOR LEGISLATION 


A labor disputes bill, amplifying col- 
lective bargaining guarantees of the 
National Industrial Recovery Aet, 
and asking for a permanent labor re- 
lations board with unquestionable pow- 
ers to settle labor disputes, has been in- 
troduced in Congress by Senator R. F. 
Wagner. 


The bill declares the policy of the 
United States to be encouragement of 
“the practice of collective bargaining” 
and protection of the worker in free- 
dom of association, self organization 
and designation of representatives of 
his own choosing, for negotiating terms 


(Continued on page 52.) 
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tional designs employed in new 
rendering systems and marked changes 
from long-established methods have 
caused packers to watch their per- 
formance with critical eyes—especially 
as to cost of production and quality of 
products. 


pay departure from conven- 


This was particularly true when 
products of the edible and inedible ren- 
dering departments were selling below 
cost to produce. Packers hoped to find 
in these new methods relief from losses, 
or opportunity to reduce them ma- 
terially. 


Now that prices have improved, in- 
terest in these new rendering methods 
is even greater. Today the renderer 
hopes to find in them means to increase 
profits and offset effects of reduced 
volume due to the limited livestock sup- 
ply. 


Tests Reveal Rendering Costs 


Among those who have adopted one 
of these newer systems is the New 
England Rendering Co., Brighton, Mass. 
Their experience is interesting. 


In this plant there has been in use 
for the past six months a No. 8 Lowry 








SUMMARY OF RENDERING COSTS. 


(TABLE 1.) 
—Material Rendered— 
Killing 
Shop Fat. Offal. 
Weight of charge ......13,255 lbs. 14,111 Ibs. 
Total steam used..... .. 7,404 Ibs 10,894 Ibs. 


Cost of steam 





221 $3.286 


Steam cost, per cwt 





PRE: & .0195 $ .037 
Total power used.... 38.6 k.w.h w.h. 
fre $ .386 $ .333 
Power cost, per cwt. 

MEE vieaseleatiecs . .$ .0035 $ .0037 
Total steam and power 

cost TOE AR $3,619 
Steam and power cost, 

per cwt. material...... $ .023 S$ .0407 








circulating unit with a rated capacity 
of 10,000 to 12,000 Ibs. per charge. Shop 
fats and slaughterhouse offal make up 
bulk of material rendered in this unit. 
(Packers not familiar with the circulat- 
ing rendering unit and its method of op- 
eration will find a complete description 
and illustrations in the June 23, 1934, 
issue of THE NATIONAL PROVISIONER.) 


Unusually complete tests on this unit 
on January 14, 15, 16, and 17, 1935, 
give a great deal of information on ‘its 
performance. The results of these tests 
are summarized in Table 1. Detailed 
data are given in Tables 2 and 3. 


On the first day of the test 62,000 
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Reducing Costs of Rendering 
By Saving Steam and Power 








Inedible Rendering Tests in 
a Circulating Cooker 


MATERIAL RENDERED. 
(TABLE 2.) 
Six Five 


charges. charges. 


Lbs. Lbs. 

Suet, cod and rattle.......... 14,881 12,018 
ee eye 6,760 4,588 
REED So cceannancsgs suokars 29,538 23,934 
CE QED 00.6556 ceeck wen 7,828 2,570 
Pickings from bones.......... 3,000 2,000 

GEE Avndeendeeekus veeeeees 62,007 45,080 
Av. weight per charge (raw 

oo: eer eer 10,339 9,016 


RENDERING TIMES. 


Total cooking time...... 13 hrs. 50 min. 10 hrs 
Av. cooking time per 
GRIER > Sake cncncacncnca hk oer 2 hrs. 
Total loading time...... 10 hrs. 10 min. 14 hrs 
COST TO RENDER. 
(TABLE 3.) 
Weight of Materials. 

Slaughter- 

Shop house 

Fats. offal 
Render. Render. 

time time 
2 Hr. 45 min. 3 hrs. 

Lbs. Lbs. 
Re INE so isis eseuctaws 2,371 5,024 
ee eee 10,884 9,087 
WOO: snes oncdntcesnnssionncaws 13,255 14,111 


Lbs. Lbs. 
hk EET eee 3,809 7,687 
PROMSRtING GUORM «occ ccccscces 600 600 
Total moisture evaporated.... 4,409 8,278 


Steam Consumption. 


Lbs. Lbs. 

For preheating (live).......... 600 600 
On jacket (5 lbs. pressure).... 4,554 7,894 
FEW IN WEE. 6 ces iessscnnees 2,250 2,400 

DED crksseciescdancescateees 7,404 10,894 
Per cwt. raw material.......... 41.8 86.8 
Per cwt. moisture evaporated... 103.0 95.0 
Auxiliary, per cwt. raw material 24.3 33.0 
Auxiliary, per cwt. moisture 

ee cceeec a, OC ee Eee 69.5 36.2 
Total per cwt. raw material.... 66.1 119.8 
Total per cwt. moisture 

bi cccney sn tee ERE ee 172.5 131.2 


*This steam is used on a turbine pump which 
bleeds for process work, at 60 lbs. 


Steam Costs. 
(Figured at rate of 30c per 1,000 Ibs.) 


On jacket, per cwt. raw material.$ .0125 $ .026 
On jacket, per cwt. moisture 

SE Ee ere .0303 0285 
Auxiliary, per cwt. raw material .007 .0099 
Auxiliary, per cwt. moisture 

EE - hs aa'c snow oui ke oes .021 O11 
Total, per cwt. raw material.... .0195 037 


Total, per cwt. moisture 
IE 6. ka wi. ois a o'e ond oS 408s .0513 
Wor Gil PUPPOCSS ooo vce ccccece cs cGuemen 





Power Consumption. 
K.W.H. K.W.H. 
Total loading and cooking........38.6 33.3 
Per cwt. raw material.......... 35 
Per cwt. moisture evaporated... 1.01 





Power Cost. 
(Figured at rate of 2c per k.w.h. 


Per cwt. raw material.......... $ 100385 $ .0037 
Per cwt. moisture evaporated... .0101 -004 
Detel Bower GOOC. .e2 vecuvcesces -T72 666 


Total Cost Steam and Power. 


Per cwt. raw muaterial.......... $ .023 $ .0407 
Per cwt. moisture evaporated... .0614 -0435 
ei. reer $2.993 $3.93 































i pel? hie tO A alt ERE La 




































































































































































































































































RENDERING IN CIRCULATING UNIT. 


Type of circulating rendering unit on 
which tests (given in the accompanying 
article) were made to determine steam 
and power costs. In this unit the mate- 
rial is hashed before being charged into 
the tank and is kept in circulation during 
the rendering period by a conveyor screw. 







































































A description of this Lowry circulating 
unit and its method of operation appeared 
in the June 23, 1934, issue of THE NA- 
TIONAL PROVISIONER. 





























lbs. of material were rendered, and on 
the following day 45,080 Ibs. Percent- 
age of various materials making up 
these charges, average weight of each 
charge, average cooking time per 
charge and total times for cooking are 
given in Table 2. 


t will be noted that on the first day 
of these tests, average weight of the 
six charges handled was 10,339 Ibs., and 
average cooking time 2 hours and 18 
minutes. On the second day, average 
weight of five charges rendered was 4 














































































































(Continued on page 17.) 
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Better Frank Quality 


The greatest asset in the production 
of good quality sausage is the “will to 
do.” A small sausage manufacturer 
catering to a high-class frankfurt trade 
thinks he is making a good product, 
but he is not satisfied—he wants to 
better them. He writes: 

Editor THE NATIONAL PROVISIONER: 


We have in our territory during summer 
months a large demand for quality frankfurts. 
We started making this quality product last 
summer, and while we did fairly well with it, 
we want to do better this season. 


Our formula and processing methods were 
developed largely by experimenting until we se- 
cured what seemed to be what we wanted. Our 
only trouble has been shriveling. We would be 
pleased to know how to prevent this. We would 
also like to have you give us a formula for a 
good frankfurter with which to compare the 
formula we are using. 

This inquirer seems to be very well 
satisfied with his method of producing 
frankfurters, but the fact that he is 
troubled with shriveling is an indication 
that everything is not as it should be. 
The best formula will not produce a 
quality product if methods proved sound 
and developed through years of expe- 
rience are ignored. 


The following meat and seasoning 
formulas are used extensively for the 
production of a high quality frankfurt: 


Meat and Seasoning Formulas 
Meat: 


60 per cent trimmed, boneless bull 
meat or fresh beef chucks; 

20 per cent fresh pork trimmings (95 
per cent lean); 

20 per cent regular pork trimmings 
(reasonably lean). 

Seasoning: 

lbs. salt; 
oz. ground white pepper; 
oz. nitrate of soda or saltpeter; 
oz. ground coriander; 
oz. ground nutmeg or mace; 
oz. granulated sugar. 


Some sausage manufacturers consider 
it a convenience and more satisfactory 
to have their various sausage seasoning 
formulas compounded by _ seasoning 
manufacturers in amounts for adding 
directly to the meat batch. In addition 
to saving time and labor, and elimi- 
nating possibility of errors, this prac- 
tice assures better seasoning mixing, it 
is thought, than often is secured when 
only small quantities of seasoning are 
handled. 


Liquid seasonings have also become 
popular with many sausage manufac- 
turers. When these are used, adjust- 
ments must be made for the difference 
in strengths between seasonings in dry 
and liquid forms. Probably the safest 
course to follow in switching from dry 
to liquid seasonings is to leave it to 
the liquid seasoning manufacturer to 
recommend quantities, or to experiment 
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sufficiently on a small scale to deter- 
mine correct amounts before switching 
to regular commercial production. 


Method of Curing 

Proper curing of the meats is very 
essential for development of the proper 
flavor. Only meats of good quality 
and in good condition should be used, 
and these should be properly chilled be- 
fore going into cure. The following 
curing formula is used for each 360 lbs. 
of meat: 

10 Ibs. salt; 

2 Ibs. sugar; 

12 oz. nitrate of soda or saltpeter; 

2 gals. No. 2 ham pickle, 50 deg. 

strength. 

To cure the meat it is run through 

the 1-in. plate, the dry ingredients of 








What Are Your Smoked 
Meat Shrinkage Costs? 


Shrinkage in smoking or cook- 
ing meats is a cost item that can- 
not be overlooked. This invisible 
cost becomes particularly impor- 
tant in periods when prices are 
advancing. 

Do you figure hanging and 
shipping shrinkage as well as 
smoking or cooking shrink? 

Do you know that shrinkage 
cost changes whenever raw mate- 
rial price changes? 

THE NATIONAL PROVISIONER has 
compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
smoked meats. This gives the 
cost per cwt. of percentages of 
weight loss at various levels of 
product prices. 


With this table, casual impres- 
sions as to cost differentials on 
smokin shrinkages may be 
checked with actual allowances 
necessary to cover this cost item. 
Subscribers may have this table 
by filling out and sending in the 
following coupon, accompanied by 
al10c stamp. In larger quantities, 
please write for prices. 

The National Provisioner, 
Old Colony Bldg., Chicago, I1l, 
Please send me reprint on “How 


to Figure Cost of Shrinkage on 
Smoked Meats.” 


Enclosed find a 10c stamp. 




















the Iirade 


the curing mixture added and the mags 
mixed for 3 minutes. The mixture js 
then packed in barrels or tierces and 
the No. 2 ham pickle added. Curing 
should continue for at least five days, 
but not over eight days. 


Starting from this point and using 
these meat seasoning and curing formu- 
las, this packer should be able to pro- 
duce frankfurts that are acceptable to 
a high class trade. 


Preventing Shriveling 


Shriveling of frankfurts may be 
caused by a number of bad practices 
in processing, any one of which can be 
eliminated or avoided with the exercise 
of little more than ordinary care. A 
poor formula, or the use of meat that 
does not have good consistency, may 
be a cause. Hunting for the cause of 
shriveling, therefore, should begin at 
the time the meat is received from the 
cutting departments. 


Probably the next point to examine 
is the cutting and grinding. The meat 
should be ground uniformly fine. If it 
is lumpy it is liable not to stuff plumply. 
There will be holes and crevices in the 
sausages which will cause the casing to 
cave in, resulting in a bad appearance, 
though not necessarily shriveling. 

Casings should be stuffed to capacity. 
If they are understuffed shriveling is 
very sure to occur from the heat of the 
smokehouse. 


Too much moisture will cause shriv- 
eling, therefore the quantity of ice used 
when chopping should be watched care- 
fully. Usually it is considered good 
practice when chopping meat to go into 
frankfurts to use only as much crushed 
ice as the meats will absorb readily. 
The formula given previously should 
carry 40 per cent moisture without 
causing any subsequent troubles. 


Draughts Cause Trouble 


After stuffing, the frankfurts should 
be hung on a cage and run into a 
cooler with a temperature of 36 to 40 
degs. Fahr. overnight. This cooling is 
helpful in developing the cure and a 
lasting color on the finished product. 

From this cooler the meats should 
go to the smokehouse. Shriveling due 
to too much water will occur at this 
point. There is also danger of shrivel- 
ing after coming out of a smokehouse. 

Shriveling here is due to drying out 
caused by the draught that invariably 
is present in smokehouse alleys. There 
should be no delay, therefore, between 
smokehouse and cooking tanks. After 
cooking the frankfurts should be chilled 
promptly under a spray of cold water 
and protected from draughts until 
stored in the sausage packing cooler. 

Frankfurts also shrivel with age. To 
avoid this, s‘o7ks greatly in excess of 
demand should not be built up. 
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SAVING RENDERING COSTS 
(Continued from page 15.) 

9,016 Ibs. and average rendering time 

2 hours. : 

Engine Eliminates Power Cost 

Tests on January 16 and 17 were 
made to determine steam and power 
costs and machine performance. Shop 
fats weighing 13,225 lbs. were rendered 
during the first test, and _ slaughter- 
house offal weighing 14,111 lbs. during 
the second. Detailed results of the test 
made on January 16 are given in Table 
3, and results of the test on January 
17 in Table 4. 

A vacuum of 25 to 26% in. was main- 
tained on the flash chamber during the 
test on shop fat. Steam pressure va- 
ried from 5 to 6 Ibs.; loading time, one 
hour; unloading time, one minute; worm 
speed, 320 r.p.m. 

Vacuum maintained on flash chamber 
during rendering of slaughterhouse 
offal was 25 to 26% in.; steam pres- 
sure 5 to 6 lbs.; loading time, one hour; 
unloading time, one minute; worm 
speed, 320 r.p.m. 

Cost of power to operate the circu- 
lating worm during the rendering op- 
eration, as shown in Table 3, can be 
eliminated by substituting a small 
steam engine for the motor used on the 
cooker in which these tests were made. 
This engine would receive steam at 
boiler pressure and exhaust into the 
jacket of the cooker. 

With this arrangement power for op- 
erating the screw would be produced as 
a by-product of the steam used in ren- 
dering, thus saving the cost of pur- 
chased power. 

In other words, the steam engine 
would take the place of a steam pres- 
sure reducing valve, but in the opera- 
tion of reducing the pressure would pro- 
duce power which could be put to use- 
ful work. At this exhaust pressure 
little of the efficiency of the steam 
engine is lost. Temperature of steam 
at 5 lbs. is high enough to secure effi- 
cient rendering. 


Manufactured Tallow Tests 


Manufactured tallow tests from prod- 
uct rendered during the cost and pro- 
duction tests give a good line on the 
character of the material produced by 
circulating rendering. 

Test A was made on product from a 
rendering of 644 Ibs. of suet, cod and 
rattle; 694 Ibs. slaughter fat; 3,364 lbs. 
chicken offal; 6,430 Ibs. shop fat, and a 
priming charge of 2,547 lbs.—a total 
charge of 14,679 lbs—gave an FAC of 
11A, an acid of 5.72 and a bleach of 
1.0 red and 9.0 yellow. Time of render- 
ing was 3 hours, processing being pro- 
longed because of trouble with the trap. 

Test B was on product resulting from 
the following charge: Priming, 2,500 
lbs.; chicken offal, 1,770 Ibs.; shop fat, 
6,112 lbs.; suet, cod, rattle, 1,299 Ibs.; 
slaughter fat, 890 lbs.—a total of 12,571 
lbs. FAS was 114; acid, 1.87; bleach, 
3 red and 3.0 yellow. Rendering time 
was one hour and 50 minutes. 
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Test C was on tallow from a charge 
consisting of 10,884 lbs. of shop fat and 
a priming charge of 2,371 lbs., a total 
of 13,225 lbs. Results were: FAS, 11; 
acid, 1.53; bleach, .3 red and 3 yellow. 

Test D was made on tallow from ma- 
terial consisting of a priming charge of 
5,024 lbs. and 9,087 Ibs. of slaughter- 
house offal—a total of 14,111 Ibs. FAS 
was 11B; acid, 3.82; bleach, .7 red and 
5.0 yellow. 

Characteristics of the priming charge 
used in each case are given in Table 4. 


CHARACTERISTICS OF PRIMING CHARGES. 


(Table 4.) 
—Bleach— 
FAC. Acid. Red. Yellow. 
. 19 5.36 3.9 3.5 
. =e 11A 1.85 4 4.0 
EE Mivcvcencesens 11 2.19 4 4.0 
WE Mi sswacaeteas 11A 3.65 4 4.0 
_—_~ baal 
; a] 
ine | 














NO POWER COST IN RENDERING. 


The principle of by-product power is 
being applied to rendering systems to re- 
duce or practically eliminate cost for driv- 
ing cooker paddles, or in the case of the 
circulating rendering unit for driving the 
elevating screw. 

How the engine is connected to this 
latter system is shown in this illustration. 
Steam at boiler pressure is put through 
the engine to generate power to operate 
the system. Exhaust from this engine at 
5 lbs. pressure, also steam from the 
vacuum pump, is then piped to rendering 
tank, where it furnishes heat for render- 
ing. 

The engine thus generates power as a 
by-product of the rendering steam de- 
mand, and with energy that otherwise 
would be lost if steam for rendering were 
put through a pressure reducing valve. 
The saving thus made is a clear gain. 


USE OF SODIUM NITRITE 


Sodium nitrite has come into promi- 
nence in meat curing. How is it used? 
Curing formulas containing sodium 
nitrite are published in “PorK PAckK- 
ING,” The National Provisioner’s new 
test book. Curing cellar foremen 
should have the information contained 
in it. 


Do you use this page to get your 
questions answered? 


Nitrite in Sausage 


A packer who has heard about the 
use of nitrite of soda in sausage manu- 
facture would like to know something 
about processes and methods involved. 
He says: 

Editor THE NATIONAL PROVISIONER: 

I should like to have some information about 
the use of nitrite of soda in sausage manufac- 
ture. When is nitrite of soda added to the 
meat? Is it necessary to use sodium nitrate 
when nitrite of soda is used? 

When nitrite of soda is used in sau- 
sage making it is customary to cure 
the meat after it is ground, rather than 
curing the trimmings before they are 
ground. For this purpose % oz. of 
nitrite of soda is used to each 100 lbs. 
of meat. , 


Nitrite of soda is dissolved in cold 
water and added to meat in mixer. Sau- 
sage is then stuffed and hung over night 
in cooler to give meat a chance to cure 
before it is smoked or cooked. This is 
being done in some plants with bologna, 
franks, wieners and other kinds of sau- 
sage. No sodium nitrate is used when 
this quantity of nitrite of soda is eim- 
ployed. 

Where sausage is cured overnight in 
the cooler it should be hung in natural 
temperatures the following morning 
long enough to warm up before it goes 
to the smokehouse. 


Bleaching Tallow 


A packer asks regarding the bleach- 
ing of tallow. He says: 
Editor THE NATIONAL PROVISIONER: 

Can you furnish us with formula for bleach- 
ing tallow and grease, or tell us where such a 
formula may be secured? 

Bleaching tallow is usually done in a 
cylindrical tank heated with steam 
coils and provided with mechanical agi- 
tation. Tallow is heated to about 180 
to 220 degs. Fahr. The latter tempera- 
ture is used for a period to dry out tal- 
low before de-colorizing materials are 
added. 


On reaching proper temperature, 
fullers’ earth or activated carbon should 
be added, about one-tenth as much ac- 
tivated carbon as earth. Agitation 
should be continued for about 5 min- 
utes, grease or tallow being run 
through a filter press and by-passed 
back into the mixing tank until the 
time when the tests show that every 
cock on the filter press is running per- 
fectly clear. 


The way to determine proper amount 
of decolorizing materials to use is by 
making a laboratory test beforehand. 
If plant results do not check with the 
laboratory, additional earth and carbon 
may be added after the material is 
started on its way through the filter 
press. 

One of the best ways to maintain 
color in tallow is to be sure that all ma- 
terial going to the tank is fresh and 
free of foreign matter. Complete hash- 
ing and washing of guts aids materially 
in this particular. 


Page 17 











WILSON’S 


| 





x” 
Specifications for modern transportation are de- 
manding insulation that will adequately protect 
the payload under all circumstances. Nature’s 
own insulation in the form of Haircraft, Hair- 
bestos and Naturzone insulation is proving to be 
the answer to the insulating engineer’s problem. 
Haircraft is the blanket type insulation for 
coolers and refrigerated trucks. Hairbestos is 
the fire-resisting blanket type for all purposes. 
Naturzone is the board form in standard sizes, 
for use where a rigid material is required. Spec- 
ify nature’s own insulation for your protection. 
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Beef Cooler Humidity 


When cattle are selling at high prices 
losses due to shrink and trimming, 
caused by bad conditions in coolers, 
assume more serious proportions, and 
often total a sum that justifies cooler 
rehabilitation to reduce them. 

Modern refrigeration methods are to- 
day securing results in coolers un- 
dreamed of a few years ago, and com- 
bined with auxiliary air-treating meth- 
ods are holding shrink to a small figure, 
and in some cases practically eliminat- 
ing trimming of aged carcasses. 

One packer considering humidity and 
its relation to shrink in beef carcasses 
writes as follows: 

Editor THE NATIONAL PROVISIONER: 

Kindly give us the proper percentage of hu- 
midity necessary for the storage of beef for four 
weeks in a beef sales cooler in which the tem- 
perature averages 33 degrees. 

Most packers make no attempt to 
maintain a uniform humidity in coolers 
in which beef is aged. The usual tem- 
perature is 33 to 34 degs. which will 
automatically maintain a relative hu- 
midity of perhaps 88 per cent. This is 
satisfactory for all ordinary purposes, 
although it may not be the best. 


There has been some experimenting 
with unit coolers in both beef and hog 
chill rooms in an effort to obtain a 
higher humidity and consequently less 
shrink in carcasses. 


In one Chicago plant unit coolers are 
connected to ducts running the length 
of the room. These ducts have open- 
ings at intervals for uniform cold air 
distribution. A wet bulb reading of 31 
degs. and a dry bulb reading of 32 is 
uniformly maintained, indicating a rela- 
tive humidity of about 92 per cent. 


In this installation brine spray units 
are used. The object is to secure even 
distribution of a large quantity of 
chilled air at a relatively low velocity. 
Fans of special design installed in cool- 
ers refrigerated by brine or direct ex- 
pansion coils would accomplish the same 
result. Some experimenting might be 
necessary to determine the number of 
fans required and their location. 


FINDING AMMONIA LEAKS 


Two general methods are employed 
to detect ammonia leaks in piping and 
equipment. One is by the use of what 
are commonly known as test papers. 
These turn pink when moistened and 
brought into contact with ammonia 
gas. This is a simple and positive 
test. 

Another method is the use of sulphur 
tapers. These tapers, when ignited and 
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in contact with ammonia fumes, give off 
a dense white smoke. 

Test papers are also used to deter- 
mine the presence of ammonia in so- 
dium chloride brine. The usual prac- 
tice is to draw a sample of the brine 
into a container, add some caustic soda 
and heat to drive off the ammonia. A 
moist test paper held over the con- 
tainer will turn pink if ammonia fumes 
are escaping. 


REFRIGERATION NOTES 


The Thomson Ice Co., Thomson, Ga., 
has added a cold storage locker de- 
partment. 


The Railway Ice Co., Monette, Mo., 
plans converting a part of its ice plant 
into a cold storage plant. 


An addition is being erected to the 
cold storage building at the City plant, 
Wilber, Nebr. 


The Anacortes Ice Co., Anacortes, 
Wash., has completed the installation 
of fifty-six cold storage lockers which 
are for rent to the public. 


A cold storage terminal has recently 
been completed at Fort Pierce, Fla., 
representing an investment of $400,000. 


Cudahy Packing Co. have recently ac- 
quired the local plant of Victoria Cold 
Storage Co., Kennedy, Tex. 


A community cold storage plant is to 
be started soon in Windsor, Colo., and 
will be located on Walnut st. Plans 
call for the erection of a cement block 
building 36x 36 feet to house the re- 
frigeration equipment. Jake Schmidt is 
to be in charge of the plant. 


A large cold storage plant for dealers 
in the nearby coast section of Talla- 
hassee, Fla., is planned soon according 
to George W. Davis, state conservation 
commissioner. 


Damage amounting to several thou- 
sand dollars was caused recently by a 
fire at the Carthage Ice & Cold Stor- 
age Co., building on Limestone st., 
Carthage, Mo. 


PLANT MODERNIZATION 


(Continued from page 12.) 


location of departments to secure 
straight-line production; first aid room 
in charge of a trained nurse; and nu- 
merous ingenious adaptations to speed 
up production and keep handling costs 
low. 

Design and Construction 


For the most part standard prac- 
tice in design and construction of the 
building and installation of equipment 











has been followed. Sticking pen floor 
is elevated sufficiently to permit drain- 
ing blood directly into an open tank, 
where it is coagulated. This tank is 
arranged to permit emptying coagu- 
lated blood in a space on the floor sur- 
rounded by a 5 in. voncrete curb, where 
water is drained off. Coagulated blood 
is then loaded into the dryer. 


Scalding tank and dehairer have 
been segregated from the dressing floor 
as much as possible, to prevent steam 
condensation and drip and provide bet- 
ter working conditions. Tub is 54 ft. 
long and constructed of % in. welded 
steel plates. A conveyor carries hogs 
through tub. A temperature of 139 
degs. is maintained automatically, hogs 
remaining in the tub from 4% to 
5% minutes. 


Dehairing is done in a new Allbright- 
Nell machine with a capacity of 400 
hogs per hour. As in other plants 
where this type of machine has been 
installed, results are very satisfactory, 
the hogs coming out exceptionally 
well-cleaned, and eliminating consider- 
able shaving labor. 


Labor Saving is a Feature 


If there is any one feature of the 
hog dressing floor that stands out 
above others it is the completeness with 
which it has been mechanized and the 
high quality of equipment used. No 
device or machine that will economize 
on labor, speed up production or con- 
tribute to efficient workmanship has 
been left out of the plan. 


The accompanying illustrations of 
views on this dressing floor give a good 
idea of its arrangement and facilities, 
and the floor plan of the second floor 
shows how the hogs are routed through 
the room. Stainless steel is used in 
construction of the traveling viscera 
table and other equipment where ease 
of cleaning and long life are ad- 
vantages. The room receives an 
abundance of natural light through 
skylights and windows in the side walls. 
Brick floors and tile side walls are in- 
stalled here. 


Tank and cooker charging rooms are 
adjacent to the dressing floor. Four 
lard tanks, with a capacity of 20,000 
lbs. each, and two 5 by 12-ft. cookers 
are installed. Blood is dried in a 4% 
by 16-ft. dryer. 


Hogs Cut at Rate of 400 per Hour 


Hog chill room has a capacity of 
1,200 carcasses and is refrigerated with 
overhead brine sprays, the refrigerat- 
ing system being of sufficient capacity 
for present needs. The convenient ar- 
rangement of this cooler is shown in the 

(Continued on page 23.) 
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Johns-Manville Corporation has 13 plants on 

this continent and in Europe; controls a large 

percentage of its 1,500 products from raw ma- 

terials to ultimate user. Its great market 

diversity gives the company not one special set 

of advertising, selling and distribution problems 

Ty but a combination of all of those faced by 

’ ; L. R. HOFF ; American manufacturers. The photographs 

He is president of the Johns-Manville Sales show a number of the products and their uses, 
Corporation and has been vice-president in ranging from a block of pure asbestos (imme- 


- diately above) to finished floor and roof cover- 
charge of sales for the parent Johns-Man- ings. Even though the bulk of the compet 


ville Corporation since 1914. He is now business has been in the hard-hit “durable 


completing his thirty-fourth year with J-M. goods” fields, it lost money only one year dur- 
ing the depression. It is “coming back” 
strongly now. 


eprinted from the January 1, 1935, issue of SALES MANAGEMENT 


HIS statement by L. R. Hoff of the Johns-Manville Corporation was made dur- 

ing an interview actuated by a group of 33 leading business publications. To 
you as a reader of THE NATIONAL PROVISIONER his message will serve to confirm that 
which you already know, verify your opinion that THE NATIONAL PROVISIONER is 
rendering an outstanding editorial service. 
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GC W > believe good business 
papers are valuable tools in 
our business. And we have 

learned, after years of using them, that 
it is not the spasmodic bursts of adver- 
tising but consistent use, year in and 
year out, that gets results. We spend 
between $50,000 and $100,000 a year 
carrying out this policy. 

“There are, however, far too many 
publications. Many have no real reason 
for being. So we are selective. We think 
a paper must render a strong editorial 
service to its readers in order to be a 
good advertising medium. Such mag- 
azines are constructive forces for the 
good of their industries. They help to 
create business. And they help to keep 
us abreast of developments. That is why 
we subscribe to a good many—both in- 
dividually and in the company’s name 
—and encourage our men to read them 
with care. 

“Of course we sometimes criticize 
business papers for putting too much 
high pressure into their efforts to sell 
us. And we often have to write down 


NBE OF GOOD BUSINESS PAPERS 
Gets Results” 


Says 


L. R. HOFF, 


Vice-President and Sales Manager 


Johns- Manville Corp. 


the overzealous salesmen’s talk about 
market help his paper is going to give 
us. But their advertising pages ably aid 
us to address a large proportion of the 
very men we want to reach. That’s the 
main value of business papers to us. 
This advertising forms a strong backing 
for our direct selling. 

“Through industrial and professional 
magazines we feel our product messages 
go straight to men who specify and buy. 
Merchandising papers help us to tell 
dealers about our policies and inform 
them concerning our rising volume of 
advertising and promotion directed to 
consumers. Thus we stimulate dealers 
to get business we are creating. 

“All in all, our policy of consistent 
use of good business papers has been no 
mistake and we expect to continue it.” 


GOOD BUSINESS PAPERS 
BUILD BETTER BUSINESS 


A ONE of these 33 leading business publications, THE NATIONAL PROVISIONER 


takes pride in the fact that its editorial excellence meets the requirements of this 


progressive organization; that it has served the Johns-Manville Corporation for many 


years as an advertising medium; that it is continuing to serve this company in 1935. 
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Most Everyone 
Who Tries KOLD-HOLD 
Standardizes on it 


Scores of letters received by 
Kold-Hold Manufacturing Co. con- 
taining statements like the excerpt 
above indicate that wherever 
KOLD-HOLD is given the oppor- 
tunity, it demonstrates its superiority 
so forcefully that standardization in 
this equipment follows as a matter 
of common sense. Several owners 
are operating fleets of 25 to 50 
KOLD-HOLD equipped trucks. 


COSTS LESS THAN 
50c PER DAY 


The operating expense is unusually 
low. For instance, a 400-500 gallon 
ice cream body uses approximately 
8 K.W. Hrs.. per 24-hour day. The 
total cost including Power Con- 
sumption. Depreciation figured at 
20%. Maintenance and Service 
Expense in most cases amounts to 
less than 50c per day. And where 
hook-up with the central ammonia 
plant is practicable costs are 
usually lower. 


Enthusiastically Recommended 

by leading Condensing Unit 

Manufacturers and the Major- 

ity of Refrigerated Body 
Builders. 


TRADE 
MARK 


“HOLD 


has UNMISTAKABLY 
PROVEN that it is far 


and away the MOST 


ECONOMICAL, 


the MOST 


RELIABLE and the MOST 
ADVANTAGEOUS method 
of TRUCK REFRIGERATION 


e ¢ e for Either High or Low 
Temperature - Old or New Bodies 


BY ALL MEANS GET COMPLETE DETAILS ON 
KOLD-HOLD BEFORE PURCHASING ANY 
TRUCK REFRIGERATION EQUIPMENT. 
SIMPLY ASK FOR BULLETINS 101 AND 103. 


KOLD-HOLD MANUFACTURING CO. 


R. E,. OLDS, Chairman 


LANSING, MICHIGAN 


The National Provisioner 








\- 


). 
\N 


oner 





PLANT MODERNIZATION 


(Continued from page 19.) 


plan of the second floor, rails and doors 
being arranged so that hogs come in 
at one end of the room and are taken 
out at the other, thus assuring that 
hogs killed first will be cut first. 


Cutting room has a capacity of 400 
hogs per hour. In this room also an 
abundance of mechanical equipment of 
the most efficient types assures high 
operating efficiency. Floor is of brick 
and walls of tile. Proper cutting tem- 
peratures are maintained with a unit 
cooler. 


All cutting is done on traveling tables 
with stainless steel flights. Shoulder 
knife, belly roller, foot saws, etc., are 
individually motor-driven. All product, 
with the exception of loins, is delivered 
to the fresh pork grading and packing 
room on the first .toor through chutes. 


Loins are delivered to the packing 
room by means of a loin conveyor, con- 
sisting of endless chains operating over 
sprocket wheels. To these chains are 
attached at intervals hooks on which 
the loins are placed. This conveyor is 
motor driven, and through its use any 
possible damage to loins is eliminated. 
Carcass hogs to be shipped are deliv- 
ered to the grading and packing room 
over an inclined conveyor adjacent to 
the chill room. 


Economy in Handling 


On the first floor are fresh pork 
grading, packing and shipping room, 
pre-cooler, store room for packing boxes 
and packing materials, lard and grease 
room, engine room, a small freezer, 
offices, and offal cooler. 


As mentioned previously, cuts come 
to the pork grading and packing room 
through chutes and on a conveyor. This 
room. connects with the fresh pork 
shipping cooler, loading dock, packing 
material storage room, shipping office 
and office corridor. It has 6 in. of in- 
sulation and is maintained at a tem- 
perature of 36 to 40 degs. Fahr. A 
granitoid floor is installed here. Walls 
are of tile. 


Shipping cooler also has a granitoid 
floor and tile walls. This room is main- 
tained at a temperature of 36 to 40 
degs. Fahr. Offal cooler adjoins ship- 
ping cooler and freezer, the only en- 
trances into the latter being through 
the offal and shipping coolers. This 
latter room is used to accumulate car 
load quantities of hearts, tongues, 
brains, etc. Offal cooler is maintained 
at 32 degs. Fahr. and freezer at minus 
10 degs. Fahr. 


Fresh Cleaning of Casings 


Casings are cleaned by the fresh 
method in a cellar provided with brick 
floor and glazed tile walls. This room 
is located under the nog dressing room, 
So that the guts may be received 
through chutes by gravity. 


Power for operation of the mechani- 
cal equipment in the plant is purchased 
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from the local central station. Refrig- 
eration is furnished by two Baker com- 
pressors, both motor driven. One has a 
capacity of 75 tons and the other a ca- 
pacity of 8 tons. Steam is supplied 
by 150 h.p. gas fired Kewanee boilers. 


Practically all product leaving the 
plant for the East is packaged, most 
of it in boxes, all deliveries being made 
in ice-cooled refrigerator cars. Both 
fresh pork grading and packing room 
and shipping cooler connect with the 
car-loading dock. 


Basement, which extends under only 
a portion of the plant contains a small 
dry salt curing cellar, casing cleaning 
room, boiler room and storage rooms. 


Main building of the plant is 230 ft. 
long and 175 ft. wide. It was designed 
by H. Peter Henschien, Chicago. Equip- 
ment for killing, dressing, rendering 
and cutting was furnished by the All- 
bright-Nell Co., Chicago. Brick, con- 
crete and steel were the main construc- 
tion materials used. 


Officers of the Tobin Packing Co. 
are: Frederick M. Tobin, president; 
William C. Codling, vice president; F. 
W. Hagerman, secretary; Robert J. 
Hughes, treasurer; B. J. Price, Walter 
Casteel, Addison D. Klein, D. Clinton 
Neal and William F. Rayhill, direc- 
tors. Einar Udbye is superintendent 
of the plant; Frank W. Marlow, me- 
chanical supervisor; and Walter L. 
Casteel, manager livestock department. 


WHAT FARMER GETS AND PAYS 


An advance of 4 points in index of 
prices of farm products, and of 2 points 
in farm purchasing power during the 
month ended February 15, are reported 
by the U. S. Bureau of Agricultural 
Economics. The farm price index is 
111 and purchasing power 87, calculated 
on a five-year pre-war base of 100. 


Advance in prices last month was led 
by truck crops—following freezes in 
Southern states, and is attributed to re- 
duced marketings of these crops and of 
hogs and cattle, and reduced storage 
holdings of dairy products and poultry 
products. A slight advance in prices 
of cottonseed was offset by a downturn 
in local market prices of cotton. 


The bureau says the mid-February 
purchasing power figure of 87 was the 
highest since June, 1930, and that corn, 
oats, barley, cottonseed, and truck 
crops were bringing parity prices or 
better. Purchasing power figure a year 
ago at this time was 70. 


Hog prices averaged $7.10 per 100 
pounds on February 15, compared with 
$6.87 on January 15, and $3.87 on Feb- 
ruary 15 last year. Reduced hog sup- 
plies, it is stated, are the result of the 
adjustment program, intensified by last 
summer’s drought, which cut feed crops, 
and forced marketings at lighter 
weights of the 1934 spring pig crop. 
Hog-corn ratio rose to 8.4 on February 
15, compared with 8.1 on January 15. 








New Trade Literature 


Brief reviews of advertising lit- 
erature of interest to operating 
and merchandising executives in 
the meat packing and allied in- 
dustries. Copies of the publica- 
tions mentioned here may be ob- 
tained by addressing those issuing 
them, or THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 























Enduro 18-8. Republic Steel Corp., 
Massillon, Ohio—An illustrated 16-page 
booklet containing information on En- 
duro 18-8 steel alloys. Tables showing 
physical properties of alloys are in- 
cluded, as well as a resume of labora- 
tory corrosion data when the steels are 
exposed to various chemicals. Packers 
should be able to get valuable informa- 
tion about alloy steels from the booklet. 


Metameter. The Bristol Co., Water- 
bury, Conn.—An illustrated booklet 
dealing with developments in remote 
measurement and indication of pres- 
sures, temperatures, liquid level, flow, 
humidity and motion. By this method 
plant operation can be watched and re- 
corded in a nearby or remote control 
office. Simplicity and flexibility of the 
system is stressed. 

Ice and Frost. Frick Co., Waynesboro, 
Pa. —Perishable-cargo vessels, war- 
ships, passenger vessels, yachts, and 
submarines are all users of refrigera- 
tion. This illustrated booklet gives 
specific examples of refrigeration in- 
stallations aboard ship. 


Standards for Steam Jet Refrigeration. 
Carbondale Machine Corp., Carbondale, 
Pa.—A_ booklet which should help to 
clarify some of the questions as to prac- 
tice in this field of refrigeration. The 
various items of equipment used and 
the methods of control are detailed. The 
designs and practices of various manu- 
facturers have been analyzed to yield 
a standard practice for all installations. 


Reliable Thermometers. The Griffith 
Laboratories, Chicago, Ill—A leaflet 
containing information on thermom- 
eters used in the meat industry. Those 
listed are ham and sausage boiling ther- 
mometer, meat testing thermometer, V 
back thermometer and salimeter for 
pickle testing. 

Data Book on Refrigeration Brines. 
Solvay Sales Corp., New York City.— 
The 1935 edition of this work has been 
completely revised, data brought up to 
date, and scope enlarged to include new 
material not found in previous editions. 
It contains 37 pages, and includes sec- 
tions not only on preparation of new 
brines, but also on care and servicing 
of brines in old-established plants. De- 
tailed information is given on testing, 
control of acidity or alkalinity, elec- 
trolysis, use of corrosion retarders, 
foaming, etc. In addition, the book 
contains data on ammonia, conversion 
tables and miscellaneous information of 
interest to engineers in the refrigera- 
tion field. 
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PRAGUE SOLUBLE 
POWDE R Prague Powder 


The weight of a ham makes IRACTIIC OT a 
no difference in curing time Md i SUE © UR a 
if you pump with Prague ’ 
Powder Pumping Pickle. PRAGUE POWDER is not a Mechanical Mixture 

The elements used are fused so as to change 

A GENUINE CURE the general character of the Nitrites and the 


Nitrates. 
PRAGUE POWDER is a New Curing Element 


is “America’s Perfect Cure 


Always Uniform 
A CHOICE PRAGUE POWDER is a Long Step Forward to 
BREAKFAST BACON a Ripe Flavor in a Short-Time Cure 
A flavor that pleases. A color that holds. The short-time PRAGUE POWDER cure lends 


ae cna lp yen the — _ itself beautifully to any style cure. 
e “quality cure” and the “tasty flavor” wi : cs ; ry 
increase your Bacon sales. PRAGUE POWDER is the “'short-time cure. 


The Griffith Laboratories 


1415-25 West 37th Street, Chicago, Illinois 


Canadian Factory and Office: 532 Eastern Avenue, Toronto, Ontario 
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HOW TO SELL SAUSAGE 
(Continued from page 11.) 


consumer, they became more panicky 
and reduced their quality still further, 
so they could again reduce the price in 
their efforts to get back a share of lost 
business by cheap price attraction. 


This could not be done, and the sau- 
sage business went from bad to worse. 


Where Quality Won Out 


Despite the fact that the sausage in- 
dustry was suffering from loss of busi- 
ness and profits, some manufacturers 
kept to their standards of quality and 
maintained reasonable profitable prices. 
Those manufacturers have weathered 
the storm without disastrous results, 
either in reduced volume or reduced 
profits, and are now on a sound basis 
fur further improvement. 

Dealers know their quality of sausage 
is satisfactory and dependable. It can 
be bought at reasonable prices. Con- 
sumers buy it, like it, and come back 
for more. In many cases, wideawake 
sausage manufacturers—even in view 
of adverse conditions, price wars, lower- 
ing of quality and other business-kill- 
ing methods—have improved quality 
where possible and improved appear- 
ance. Volume and results for these 
manufacturers have been very stable 
and satisfactory. 


Rules for Success 


Our ideas of how the sausage busi- 
ness generally can be improved and 
worked back gradually to the major 
profitable industry that it was a few 
years ago is for sausage manufacturers 
to follow the program that has been 
successfully followed by some outstand- 
ing sausage manufacturers in the coun- 
try during the decline. 

Briefly outlined, this policy is as fol- 
lows: 

1. Make good quality sausage. 


2. Sell it to dealers at reasonable 
prices. 


3. Assist the dealer in displaying it 
attractively. 


Sausage manufacturers could carry 
out this program and show marked im- 
provement in the sausage business if 
their salesmen were trained to work 
along constructive lines of helping the 
dealer to sell quality sausage, rather 
than trying to get the business at the 
lowest price obtainable. 


Two Kinds of Salesmen 


Two types of salesmen might be de- 
scribed which are typical examples and 
which mean, more or less, the difference 
between a sausage manufacturer whose 
sausage business has suffered (and who 
has been responsible in bringing about 
the very serious condition of the sau- 
Sage industry during the past two or 
three years) and the other class who 
are enjoying a good profitable sausage 
business in spite of the depression. 

Mr. Poor Salesman for the Defunct 
Sausage Manufacturing Company ap- 
proaches a dealer about as follows: 
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POOR SALESMAN’S TALK. 


SALESMAN: Good morning, Mr. Gloom. I’ve 
got a good price on cheap frankfurts today. 

DEALER: You'll have to have a price if I’m 
to be interested. 

SALESMAN: Well, my price is pretty low. 

DEALER: What is your price? 

SALESMAN: 10c for sheep casing frankfurts. 

DEALER: I can get all the frankfurts I want 
at 8c. They aren’t very good, but I seem to 
“get by’ with them with my trade. 

SALESMAN: Well, I’m surprised. I thought 
I had the cheapest price on the street. I'll call 


my boss to see if I can’t get a better price next 
week. 


This salesman does not get many 
orders. The business is poor. He dis- 
turbs his boss. No doubt he gets a re- 
duction in price. If he does get orders, 
he loses money for the house, because 
he is catering only to the lowest-price 
business on the territory he covers. 


This Salesman Succeeds 


The trained salesman, from the house 
that is doing a good sausage business, 
selling quality and featuring it, is doing 
a good sausage distributing job. 


He is building a good substantial sau- 
sage growth at good profits for the 
dealer, and winning friends for himself 
and for the house he represents. 


His method of approaching the dealer 
is about as follows: 


GOOD SALESMAN’S TALK. 


SALESMAN: Mr. Jones, you appreciate that 
good products sold at fair prices must be the 
foundation of all permanently successful busi- 
ness. 


DEALER: Yes, I think you’re right. That is 
logical. 

SALESMAN: If you sell quality, it not only 
builds up your own business, but builds up the 
business of the country as well, because selling 
quality merchandise produces satisfaction and 
success. You have been selling low-priced sau- 
sage that was not of very good quality. Why 
don’t you change to buying our products, paying 
a little more money for them, but being able to 
realize your regulation sausage profits on them? 

DEALER: My sausage business isn’t very good. 
It isn’t like it used to be, and I can’t afford to 
pay more money for these items. 

SALESMAN: You could afford to pay more if 
you could sell them at higher prices and more 
profitably, and please your trade to the extent 
that your business would become better. 


DEALER: Yes, I would like to do that. 


SALESMAN: Do you remember what Abraham 
Lincoln said many years ago—and it is just as 
true now as it was then: ‘“‘You can fool some 
of the people some of the time, but you can’t 
fool all of the people all of the time.” This 
applies to selling good quality sausage, just as 
much as it applies to any other industry or any 
other business in the country. 


What if you bought an automobile that was 
defective and did not prove satisfactory? Would 
you go back and buy another one of those auto- 
mobiles? Or a radio that did not bring in the 
programs in a clear good fashion, but was full 
of static. Or an oil burner that would not keep 
your house warm when you were having zero 
weather? Or a piece of furniture that, in a 
short time, checked or became wobbly? Or a 
ean of peaches that was principally all juice 
and mush? Or a can of peas that was cloudy 
and poorly flavored? What would you do? 


DEALER: I would be pretty much dissatisfied 
with any of the comparisons you have made. 


I can see now how I have been wrong in my 
ideas of buying cheap sausage of questionable 
quality, and trying to keep my business by sell- 
ing it at cheap prices. It hasn’t worked, and I 
am going to change in line with your. sugges- 
tions. 


Beginning today, I am going to buy nothing 
but the best brands from sausage producers that 


have a good reputation for quality and fairness, 
and I am going to try to go along with you in 
again building up my business on a profitable 
basis. 


SALESMAN: Attaboy! If more dealers would 
take the same stand that you are taking, all of 
our sausage business would be better, beeause 
consumers would again like the quality and the 
flavor and buy it more often. 

This salesman knew the products of 
his house were of good quality. He 
had been trained by his boss to sell 
quality sausage at reasonable prices. 


The Answer Is Simple 


He had been taught to sell dealers the 
reasons for selling quality sausage at 
reasonable prices. And he was success- 
ful in getting dealers to sell the same 
idea to housewives. His business grew 
in volume, with more satisfactory re- 
sults. 


The answer to this sausage problem 
is simple: Good quality and good sales- 
manship will bring more volume with 
satisfactory results. 

EDITOR’S NOTE.—The next article in this 


series will discuss ‘‘Selling the Consumer on 
Quality Sausage.” 


SMALL RUNS AND HIGH PRICES 


A new low in livestock receipts at 
Chicago was reached in February, 
when total of all kinds of livestock was 
796,480 head compared with 1,981,153 
in January and 992,941 a year ago. This 
is the smallest livestock run since April, 
1920, at which time there was a rail- 
road strike. 


Receipts of cattle at 142,507 made it 
the lowest month since March, 1933, and 
only two February totals have been 
smaller since 1886. Receipts of hogs for 
the month at 343,031 were the smallest 
for any month since September, 1917, 
and the smallest February on record. 
Sheep receipts at 274,886 were the 
smallest for February since 1929, ex- 
cept for February last year, when re- 
ceipts were 215,850. 


An average price of $10.45 for steers 
was the highest since December, 1930, 
and highest for February in five years. 
January average price was $9.15, 
against $5.55 a year ago. February hog 
prices averaged $8.55, highest since No- 
vember, 1930, and highest February in 
five years. Lamb prices declined, aver- 
age being $8.40 compared with $8.65 in 
January and $9.20 a year ago. Except 
for last year it was the highest Feb- 
ruary in five years. 


ADVISES PRODUCTION 
INCREASE 


Producers must plan for increased 
meat and feed production to supply 
consumers, declared Dr. Mordecai 
Ezekiel, economic adviser to the Sec- 
retary of Agriculture, in a recent talk 
before the Illinois Farmers’ Institute 
at Bloomington. Dr. Ezekiel said meat 
and feed production could be increased 
under the “normal granary” plan of 
storing excess in abnormal years. 
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DICTIONARY OF 


PROTECTIVE PAPERS 


FOR THE 


CRINKLED GOLD STANDARD: « 


strong white wrapping, elastic, for hinds, fores, 


rounds, rumps. 


D-O-K: a general utility sheet, ideal for 
lining boxes of offal for shipment fresh or for 
the freezer; also a wonderful sheet for wrapping 
green hams and bellies for the freezer. Also 
poultry box liner. Odorless. 


FREEZERBURN: for wrapping green hams 


and bellies for the freezer. Meets Requirements 
of B. A. |. for box liners for trimmings for the 
Gives 100% protection; has finest 
record of any paper ever made for freezer use. 


freezer. 


GENUINE VEGETABLE PARCH- 
MENT: 


grease-proof, that will not go to pieces in cold 


a pure, white, odorless paper, 


or boiling water, or in salt or vinegar pickle. 
USED FOR: all fresh, pickled, salted or other- 
wise cured meats; for all smoked and cooked 
meats; for butter and margarine; for poultry 
wrappers and poultry box liners. 


MEAT PACKING INDUSTRY 


Crinkled Parchment: for Ham Jackets, 
in cooked ham retainers; barrel covers over 
heads of slack barrels, liners for back-pack sweet 
pickle meats, liners for cotton and burlap sacks 
of frozen and dry salt meats. 


Special Lard Liner Parchment: for 
liners of lard and shortening cartons up to and 
including 2 Ibs. 


Super Lard Liner Parchment: for 
liners of lard and shortening cartons over 2 lbs. 


WHITE HAM PAPER: very white, 


pliable, opaque, grease-proof sheet for sausage 
and cooked hams, and smoked meats. 


WHITE OILED: for wrapping fresh pork; 


for between-layer sheets for sausage in cartons. 
A treated paper (with pure mineral oil). 


WUN DER BAR: (Genuine Grease-proof} 


for wrapping smoked meats, cooked hams, sau- 
sage items. 


CAN)» KD 


AVP WW? 


KALAMAZOO VEGETABLE PARCHMENT CO. 


PARCHMENT (KALAMAZOO COUNTY) MICHIGAN 
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Trade Fairly Active—Market Irreg- 
ular — Hogs at New Highs — 
Grains Weak—Cash Trade Mod- 
erate—Feeding Operations More 
Profitable. 


Market for hog products was quite 
active and irregular over modest ranges 
the past week. Commission houses were 
first on one side and then on the other. 
Considerable new buying developed at 
times, based on the decided strength in 
hogs. At the same time, there was 
quite a little liquidation and some sell- 
ing on weakness in the grain markets. 


Reports from cash circles were none 
too optimistic. On the other hand, hog 
arrivals were small and _ necessarily 
production continued comparatively 
moderate. While strength in meat 
prices has undoubtedly shut off some 
demand, less was heard the past week 
of consumer resistance. 


Receipts of hogs at western packing 
points last week were 269,800 head, 
against 293,594 head the previous week, 
and 409,900 head the same week last 
year. Top hogs at Chicago bulged to 
9.90c, the best levels since October, 
1930, and with the processing tax of 
244¢e added, hogs were at the highest 
levels since 1929. 


Hog Weights Increasing 


Average price of hogs at Chicago at 
outset of week was 9.45c, against 9.05c 
the previous week, 4.40c a year ago, 
3.90e two years ago, and 4.35c three 
years ago. 


While hogs have been moving up- 
wards rather consistently, feed grains 
prices have been slipping. As a result, 
spread between hogs and corn reached 
the most favorable feeding differential 
of the season. This led to the expecta- 
tions of heavier hogs in the future. 
Average weight of hogs received at 
Chicago last week was 234 lbs., against 
230 lbs. the previous week, 224 lbs. a 
year ago and 234 lbs. two years ago. 
Without a decided increase in run to 
market, however, improvement in aver- 
age weight may not prove a factor. 


Lard Stocks Decrease 


Stocks of lard at Chicago during Feb- 
ruary decreased 3,708,000 lbs., totaling 
61,749,000 lbs., against 115 297 000 Ibs. 
a year ago. Lard stocks at the seven 
western packing points at the end of 
February were 73,263,000 lbs., against 
75,063,000 Ibs. at the end of January, 
and 134,900,000 Ibs. at the end of Feb- 
ruary last year. 


PORK—Market was steady at New 
York and demand fair. Mess was 
quoted at $28.75 per barrel; family, 


\ 
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| | Provisions «Lard 
Weekly Marfeé (Cue | 


$26.50 per barrel; fat backs, $25.50@ 
30.00 per barrel. 

LARD—Market was steady at New 
York and demand fair. Prime western 
was quoted 12.25@12.35c; middle west- 
ern, 12.25@12.35c; city, 114%2@11%c; 
tubs, 144% @145éc; refined Continent, 
12%c; South American, 12%c; Brazil 
kegs, 12%c; compound, car lots for ex- 
port, 13%c; smaller lots, 13%c; domes- 
tic, %¢ more. 


At Chicago, regular lard in round lots 
was quoted at 5c under May; loose 
lard, 10c under May; leaf lard, 10c over 
May. 

(See page 39 for later markets.) 

BEEF—Demand was fair and market 
firm at New York. Mess was nominal; 
packer, nominal; family, $18.50@19.50 
per barrel; extra India mess was nom- 
inal. 











MEAT AND LARD STOCKS 


Stocks of all pork meats on hand 
on February 1, 1935, at the seven prin- 
cipal markets of the country were 
higher than on the same date a month 
earlier. Stocks of S. P. meats at these 
points were the only ones to decline. 
Stocks of all cuts, however, were sharp- 
ly lower than on February 1, 1934. 


This increase in stocks during Janu- 
ary was somewhat surprising in view 
of very limited marketings of hogs 
during the month, accounted for by 
relatively small consumptive demand. 
for product. Even though beef prices 
are higher than pork, there appears to 
be more disposition on the part of con- 
sumers to pay the higher price for this 
than they are willing to pay for either 
fresh or cured pork. 

(Continued on page 39.) 








Hog Cut-Out Losses Are Larger 


OTH live hog and pork prices 

again increased during the first 
four days of the current week, and has 
been the case for over a month, hog 
prices again gained faster than product 
prices, resulting in less favorable cut- 
out values compared with those for the 
similar four-day period a week earlier. 
The situation was a repetition of that 
which has previously prevailed—rela- 
tively small production and consumer 
demand insufficient to absorb product 
available at prices above cost. Trading 
within the industry, however, has been 
fairly brisk. 


Practically all cuts were apparently 
in better demand. Green regular and 
green skinned hams were firm at high- 
er prices. Fresh and frozen picnics 
continued active, as did other shoulder 
cuts. A firm market prevailed in bellies, 
frozen green seedless bellies being the 
feature of trading at Chicago the last 
two days of the period. There was a 
good inquiry in all directions for most 


TROGUEAT DATS. 6 oe 6.0.0.0.0:0:0:0 0:60:50 40b0nress0eeeeeee es 
Picnics 

Boston butts 

Pork loins 

Bellies, light 

Bellies, heavy 

Fat backs 

Plates and jowls 

Raw leaf 

P. &. sont, rend. wt 
Spare 

Regular "trimmings er 
Feet, tails, neckbones 


Total cutting value (per 100 Ibs. live wt.).. 
Total cutting yield 


well finished live hogs of the weights shown, plus all expense 
ewt., live weight, the following results are secured. 


Loss per cwt 
Loss per hog 


140 to 180 
Ibs. 


D. S. meats. Loins were irregularly 
higher, reflecting smaller production. 

Quality of hogs received at Chicago 
this week was mixed. Good to choice 
grades predominated. Not many pigs 
and packing sows were offered. Top 
price for the period was $9.90, paid 
Wednesday, the highest price at Chi- 
cago since October 24, 1930. Top 
Thursday dropped to $9.65, with an av- 
erage price on this day to $9.45. Hog 
receipts at 7 principal markets during 
the first four days of the week totaled 
140,300 head, compared with 162,800 
head a week earlier and 191,400 head 
the first four days of the same week of 
1933. 

The following test, worked out on the 
basis of live hog costs and green prod- 
uct prices at Chicago during the first 
four days of the current week, as shown 
by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE, show hog-cut values 
somewhat more favorable than a week 
earlier. Average costs and credits were 
used in working out this test. 

180 to 220 

Ibs. 


220 to 250 250 to 300 
Ibs. Ibs. 


‘$1.13 
69.50% 71.00% 
Crediting edible and inedible offal to above cutting =" and hag + from these hy cost of 





he pr g tax of $2.25 per 


$ .95 1.00 o% 
$1.90 35 80 
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Are you looking beyond the dealer toward 
the homes where your sausage is served? If 
you're not, then you may be overlooking im- 
portant ways to make your sausage 
demanded in more homes. ke it firm 


\ _ tom wrink| well-filleg and 
\ YS this - Make pn 
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DISTRIBUTORS The vast resources of the Staley Company were centered 
mee TAY Mean upon the job of developing a Sausage Flour better than any 
other product for the purpose. 


In that task, sausage manufacturer, dealer, and consumer 
were all considered. It was not enough to make a product 
that would profit the sausage manufacturer. It MUST make 
better sausage, loaf goods, and other products so that the 
dealer also profits and the consumer gets better value and 
satisfaction. 


That is why using Staley’s Sausage Flour has increased 
sales. That’s why it will pay you to use it. The cost is no more 
than for ordinary sausage flour. Write your nearest distribu- 
tor or Staley Sales Corp. for details. 


Staleys 
SAUSAGE FLOUR 


STALEY SALES CORP. @ DECATUR, ILLINOIS, U.S.A. 


Subject to Regulations of Federal Inspected Plants 
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HOGS AND FRESH PORK PRODUCTS 


WHOLESALE MEAT PRICES AT CHICAGO 
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These charts in THE NATIONAL PROVI- 
SIONER DAILY MARKET SERVICE series 
show the trend of prices of fresh and cured 
pork products, lard and hogs at Chicago dur- 
ing the first two months of the current year 
and for the 12 months of 1934 and 1933. 

Upward trend in prices of hogs and 
fresh and cured pork, which started for 
the most part during the latter part 
of 1934, continued during the first two 
months of 1935, and placed all prices 
well above those of the corresponding 
period one and two years ago. In some 
cases the increase has been abrupt, 
reflecting sharply curtailed livestock re- 
ceipts and decreasing stocks in storage. 


Price spread of cured pork in Janu- 
ary and February of this year, com- 
pared with the same months of 1934 
and 1938, is especially marked. This 
price spread started to widen during 
the middle of last year, and for the 
most part the upward trend has been 
fairly steady. Considered solely from 
the supply angle, the situation in pork 
meats and lard is strong. An important 
phase of the situation, however, is 
ability of consumers to continue to buy 
at higher price levels. 


Fresh Pork Cuts 


Pork Loins. — Outstanding weakness 
featured loins during the first two 
months of the year. Although the 
price advance has been steady, it was 
not at a rate sufficient to maintain 
usual price differential between this and 
other cuts. However, it was enough to 
create a good demand for frozen loins, 
and accumulations were reduced con- 
siderably during the month. 


Hams.—Demand for medium weight 
green hams was fairly active during 
the month. Extreme light weights, on 
the other hand, were largely neglected, 


Week ending March 9, 1935 


resulting in somewhat larger accumula- 
tion of these averages. Heavy aver- 
ages were firm and active, although 
there was considerable evidence of a 
reluctance of producers to sell at the 
market and a hesitancy on the part of 
buyers to follow advances. 


Bellies —A fairly broad demand ex- 
isted for frozen green seedless bellies, 
resulting in considerable round-lot buy- 
ing and a rapid increase in prices. Bulk 
of this buying was within the indus- 
try, packers finding it more economical 


to buy, when possible, than to produce. 

Boston Butts.—Shoulder cuts and all 
miscellaneous pork meats were very ac- 
tive and firm during February, and 
market was closely sold up at all times. 
Prices advanced to a point about on a 
par and at times above the price of 
loins. Production failed to take care of 
demand, resulting in considerable im- 
provement in trade in accumulations. 

Picnics. — Fresh and frozen picnics 
were very strong during all of Feb- 
ruary, due to urgent demand for 
medium and light weights for boning 
purposes. Accumulated stocks sold at 
a price parity with fresh-cut shoulders 
during much of the month. 


Cured Meats and Lard 


S. P. Hams.—Carlot trading in light 
and medium averages was very active 
during most of February, and although 
prices advanced steadily, production was 
insufficient to satisfy demand. Heavy 
averages for boiling purposes were 
comparatively quiet and easy, as usual 
at this time of year. However, qual- 
ity of heavy hams going into cure was 
very light, and a much more active de- 
mand and considerable price apprecia- 
tion for these is expected later in the 
season. 

Lard.—Lard continued the upward 
price course started during the middle 
of last year. Bullish factors contribu- 
ting to create a good speculative de- 
mand were small hog slaughter, short- 
age of other edible fats and fairly good 
domestic demand despite comparatively 
high prevailing prices. Option markets 
were influenced largely by grain mar- 
kets and at times appeared to ignore 
bullish hog news. Underlying position 
of lard is strong, and indications are 
that it will remain so for some time to 
come. 

Dry Cured Bellies. — Prices of dry 
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HOGS AND CURED PORK PRODUCTS 
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TRUCKS for EVERY PURPOSE 
Equipment for every need! 


Casing 

Crushing Machine 
The GLOBE Line of equipment cov- 
ers every department, meets all re- 
quirements. GLOBE Equipment is 
consistently good, constantly service- 

Sausage able, always economical to use. 


Stick Hanging Ask for details! 
Truck 

















Smoke Stick 
and Gambrel 


GLOBE engineers are at your Washer 


service in planning equipment 
for special purposes and con- 
ditions. No charge or obliga- 
tion for this service. Write! 


THE GLOBE COMPANY 


Complete Equipment for Meat Packers and Sausage Manufacturers 


818-826 W. 36th St. Chicago, Illinois 


Sausage Stuffing Table 














The NEW BLISS Power Lift Top Stitcher 


Will Stitch More Boxes per Day at Lower Cost 


Its almost entirely automatic operation enables your 
operator to stitch many more containers per day than 
can be stitched on older types of Top Stitchers. 

Heavy containers can be raised and stitched as rapidly 
and easily as lighter containers, and with less fatigue 
to the operator, because the work table is operated by 
power. 

Table automatically stops at right position for stitch- 
ing the container, a great time saver. 

Table can be adjusted to height of your conveyor or 
trucks for transferring containers without lifting. 
Saves damaging of containers before they are sealed. 

One motor operates power lift and stitcher. 

Equipped with BLISS Heavy-Duty Stitcher Head— 
the fastest, strongest and most durable Stitcher Head 
built. 

Let us tell you further how this new Top Stitcher 
will increase your production and lower stitching costs. 





Dexter Folder Company 
28 West 23rd Street, New York, N. Y. 


Bliss, Latham and Boston Wire Stitching and Adhesive Sealing Machinery 
for All Types of Fibre Containers 

CHICAGO BOSTON 8T. LOUIS 

117 W. Harrison St. 185 Summer St. 2082 Ry. Ex. Bldg. 

PHILADELPHIA CLEVELAND SAN FRANCISCO- 

5th & Chestnut Sts. 1931 E. 6lst St. LOS ANGELES-SEATTLE 

H. W. Brintnall Co. 
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cured bellies followed quite closely trend 
in market for green product during 
January, and firmed up further during 
February, so that packers were inclined 
to accumulate rather than to offer. 


D. S. Bellies—These cuts were basi- 
cally strong during the month, and 
while price advances were somewhat 
limited, market showed independent 
strength because of limited stocks in 
storage. On several occasions recently 
prices on D. S. bellies were higher than 
for pork loins. 

Fat Backs.—Stocks of fat backs are 
comparatively light and demand has 
been fairly active. Bulk of business has 
been in light and medium averages, rep- 
resenting winter kill. Heavy averages 
are in light supply, production having 
been far below normal. Light averages 
sold under usual price differential for 
these cuts during most of the month. 


Hogs 


The hog situation has been charac- 
terized by starvation runs and a stead- 
ily advancing price. In fact, the hog 
market has run away from product 
prices, leaving the packer holding the 
bag. Early in the month average qual- 
ity of hogs marketed was low, but this 
has improved steadily with advancing 
prices and wider spread in corn-hog 
ratio. Hog slaughter during 1935 will 
apparently be smallest in many years. 


MEAT AND LARD EXPORTS 


Exports of lard, bacon, and hams 
through port of New York during first 
four days of current week totaled 871,- 
620 lbs. of lard and 232,275 Ibs. of meat. 


Lard exports from the United States 
for the full week ended Mar. 2, 1935, 
totaled 2,887,320 lbs. against 6,674,970 
Ibs. for the same week in 1934. For 
the packer year to date, exports of lard 
have totaled 58,037,614 Ibs. against 
145,528,565 Ibs. for the 1933-34 period. 


Bacon and ham exports for the week 
ended Mar. 2, 1935, totaled 3,706,950 
Ibs. against 4,808,500 lbs. for the cor- 
responding week in 1934. For the 
packer year to date, exports of these 
products totaled 51,509,450 Ibs. against 
47,178,850 Ibs. for the 1933-34 period. 


MEAT IMPORTS AT NEW YORK 


Principal meat imports at New York 
for the week ended March 2, 1935: 


Origin. Commodity. Amount. 

Argentina—Canned roast beef 

Argentina—Canned corned beef 

Australia—Oleo stearine 

Australia—Edible tallow ............. 226, 
Brazil—Canned corned beef 36,000 Ibs. 
Canada—483 quarters of chilled beef.. 89,825 Ibs. 
Canada—1,068 peices frozen beef 80,909 Ibs 

Canada—Bacon 

Canada—Sausage 

Canada—Beef livers 

Canada—Pork cuts 

France—Liverpaste : S. 

England—Canned meats 1,126 Ibs. 

Germany—Ham 6,966 Ibs. 

Germany—Sausage 5,704 lbs. 

Hungary—Sausage 1,323 Ibs. 
Italy—Sausage 1,650 Ibs. 

New Zealand—Edible tallow 

Norway—Liverpaste 

Norway—Meat balls > 

Switzerland—Bouillon cubes 4,350 lbs. 
ruguay—Canned corned beef 147,600 Ibs. 
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CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, MARCH 2, 1935. 
Open. High. Low. Close. 


13.50n 
13 lax 
13.72%ax 
13.80b 
16.87% 16.80 16.8744b 
17.02% 17.00 17.02%4b 
MARCH 4, 1935. 
LARD 
ee 13.57% 13.55 
13.65 13.60 
13.77% 13.72% 
13.90 13.80 


we 13.55n 
13.62% 13.62%ax 
13.75 13.75 
13.85 
CLEAR y 
May 9% i : 95 16.95ax 
July Bt / 17.12%ax 
Sept. ... BE 17.20ax 
WEDNESDAY, MARCH 6, 1935. 
LARD— 
13.45n 
13.50-4744 
3.70 3.8% 13.57% 
Sept. ....13.80-774% 13.92% 13.65 13.65b 
CLEAR BELLIES— 
16.97% 16.97% 16.80 16.80 
17.07% 17.07% 17.02% 17.02%ax 
pare a eses 17.10ax 
THURSDAY, MARCH 7, 1935. 
LARD 
Mar. nike onme 13.37%4n 
May ....13.40-37% 13.2 13.37% 13.42%4b 
July ....13.50-47% 3. 13.4744 13.55ax 
Sept. .....13.60-55 3. 13.55 13.57% 
CLEAR BELLIES— 
May 
July * 
Sept. ......16.90 “oe noes 
FRIDAY, MARCH 8, 1935. 
LARD— 
Mar. ‘ons aes 
13.50 13.45 
13.60 13.50 
13.62% 13.50 
CLEAR 
May 4 ene comin 16.70ax 
oe sation 16.80n 
16.90n 


* ax, asked; b, bid; n, nom.; —, split. 


CANADIAN EXPORTS TO U. S. 


Exports of livestock and meats from 
Canada to the United States during 
January, 1935, were as follows: 


Jan., Jan., 
1935. 1934. 
Cattle, No. 
Calves, No. 
Hogs, No. at 


CANADIAN STORAGE STOCKS 


Cold storage stocks of meats in Can- 
ada on February 1, 1935, with compari- 
sons, are reported as follows: 


Feb. 1, Jan. 1, Feb. 1, 

1935. 1935. 1934. 
Meet, TH, coccces 21,344,471 21,402,825 13,823,512 
PW. C escccnsc 1,849,549 1,930,585 879,336 
Pork, Ibs. 27,040,061 24,145,555 


7,339,394 5,173,833 


CASH PRICES 


Based on actual carlot trading 
March 7, 1935. 


REGULAR HAMS. 


20-22 .... S 
_.- fee ae 18% 


SKINNED HAMS. 


Short shank %c over. 


BELLIES, 
(Square cut seedless) 
(S. P. 4c under D. C.) 


OTHER D, S, MEATS. 


Extra Short Ribs. 
Regular Plates .. 
Clear Plates 
Jowl Butts . 


Neutral, 


CANADIAN MEAT EXPORTS 


Total exports of meat products from 
Canada for January with comparisons, 
were as follows: 

Jan., Jan., 
1934. 
1,131,100 
Pork, Ibs. 
Mutton and lamb, Ibs..... 


Lard, lbs 
Lard compounds, Ibs 
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J|PROPER PACKAGE 


The split-second appraisal in the dealer’s store—the flash 


of memory that recalls the advertising message—these 


have jumped many products into the “best seller” class. 
Thus the carton delivers that all-important last drive in 


your selling effort. 


Sales-winning cartons follow the Sutherland five point 
formula: 1. Protect the product. 2. Stand out distinctly in 
the midst of colorful competition. 3. Suggest by color and 
design the nature, quality and use of the product. 4. Lend | 
themselves to mass display—on the counter, in the window, 
or on the shelves. 5. Fix their identity in the public mind. 


True, these are simple fundamentals, but to combine them 
successfully takes years of experience and the control of 
production from idea to finished package. Our experience 
is at your disposal. 


THERLAND PAPER CO., KALAMAZOO, MICHIGAN 


| ‘i F_W.7 
5 b o ima 


Week ending March 9, 1935 
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Grinders for By-Products 
Vibrating Screens 
Heavier and more dependable construction and many exclusive 
improvements have made Williams Hammer Mills an _ over- 
whelming favorite with American packers and _ renderers. 
Grind tankage, bones, greasy cracklings and hash dry render- 
ing materials. 30 sizes and types. For screening greasy 


cracklings and tankage, let us tell you about the ‘‘Full- 
Floating’’ Vibrating Screen. 


Williams Patent Crusher & Pulverizer Co. 


2708 North Ninth St., St. Louis, Mo. 
Chicago New York 


Francisco 
37 W. Van Buren St. 15 Park Row 


San 
326 Rialto Bldg. 
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BROKEN, RUTTED FLOORS 
ON 


SMOOTH, HARD FLOORS THE 
E DAY NEXT DAY 


Cleve-o-cement is an entirely new kind of floor patching and sur- 
facing material that can be successfully used where all other mate- 
rials have failed. Cleve-o-cement can be used on a wet surface or 
under freezing temperatures. It's waterproof, acid resisting and 
dries hard as flint overnight for heavy service the next day. Harder 
in 24 hours than ordinary cement in 28 days. Bonds perfectly. 
Guaranteed. Manufactured only in dry powder form. Mix with 
water and apply yourself. Economical. 


CLEVE-O-CEMENT 


THE MIDLAND PAINT & VARNISH CO. 


1322 Marquette Ave. 


Cleveland, Ohio 





ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to Mar. 8, 1935, 
show exports from that country were 
as follows: To the United Kingdom, 
7,671 quarters; to the Continent, 1,341 
quarters. Exports the week ending 
Mar. 1 were: To England 127,897 quar- 
ters; to the Continent, 4,547 quarters. 


TRIMMING OFF THE PROFITS 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PorK 
PACKING,” The National Provisioner’s 
latest book. 





M & M HOG 


A single M & M Hog meets 
all grinding requirements 
of rendering plants. Takes 
fats, bones, carcas- 
ses, viscera, etc Re- 
duces everything to 
aniform degree of 
fineness at low oper- 
ating cost! Let us analyze 
your requirements and 
make cost-cutting recom- 
mendations. Write! 





MITTS & MERRILL, 1001-51 8s. Water St., SAGINAW, MICH. 
Builders of Machinery Since 1854 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, Mar. 6, 1935. 


Ground tankage sold this week at 
$2.65 and 10c f.o.b. local shipping points, 
which is the present quotation. 


Unground tankage last sold at $2.35 
and 10c f.o.b. New York. 

Dried blood is now quoted at $3.25 
per unit, f.o.b. New York. The last 
sale was made at $3.15 f.o.b. South 
America for March shipment is offered 
at $2.95 per unit c.if. Atlantic and 
Gulf ports. 


Last sales of dry rendered tankage, 


BUILDS 
PROFITS 





Saves steam, 
power, labor, 
space. In- 
creases mel- 
ter capacity. 
Makes 
ground prod- 
uct give up 
fat and mois- 
ture readily. 
Cuts opera- 
ting costs! 


fish scrap, etc. 


are reduced. 





50/55 per cent protein, were at 60c. 
The 60/65 per cent sold at 65c per unit 
of protein f.o.b. New York. 

In general there is a little more ac- 
tivity in the market. 


CANADIAN MEAT IMPORTS 


Meat imports into Canada from the 
United States for January, 1935, with 
comparisons, are reported as follows: 


Jan., 
1935. 


Bacon and hams 
Pork 


eta avem Gar Yantiini 
at Lower Cost 


TEDMAN’S Type 
Mills are especially adapted for the 
reduction of packinghouse by-products, 
Their extreme 
sectional construction saves time 
in changing hammers and screens 
and in the daily clean-up which is 
required where edible products 


“A” Hammer 


Nine sizes—5 to 100 H.P.—capacities 
500 to 20,000 pounds per hour. 
for catalog 302. 


STEDMAN’S FOUNDRY 


& MACHINE WORKS . 


AURORA, INDIANA, U. S. A. 
Founded 1834 


Write 


The National Provisioner 
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TALLOW—There was no letup in the 
tight situation in tallow at New York 
the past week. Market moved into new 
highs when extra reached 7c f.o.b. De- 
mand continued good, and market ap- 
peared fairly bare of supplies except 
on upturns. It was quite apparent that 
movement of tallow from the East to 
West during February, and the com- 
paratively moderate production in the 
East, had materially tightened the sup- 
ply situation at New York. 


Estimates were that during February 
some 450 to 525 tanks were moved to 
the Middle West. On Wednesday of this 
week 25 tanks of extra sold at 7c f.o.b., 
the best level of the upward movement. 
It was estimated during the last two 
weeks between 80 and 90 tanks of tal- 
low had changed hands at New York. 

Little was heard of foreign tallow, 
during the week, although importations 
continue. South American No. 1 was 
quoted at New York at about 6%c cif. 
Reports circulated that soapers were 
still experiencing a good trade in fin- 
ished product. This was more or less 
confirmed by the absorption of raw ma- 
terials. 

At New York, special was quoted at 
6%c; extra, 7c f.o.b.; edible, 946 @9%c 
f.o.b. 

At Chicago, the tallow market con- 
tinues to display strength with all pro- 
ducers closely sold up. The light offer- 
ings generally, were held at better 
prices. At Chicago, edible was quoted 
at 9%c; fancy, 742@7%c; prime pack- 
ers, 744@74¢; special, 7c; No. 1, 6%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, April-May shipment, was 
unchanged for week at 29s. Australian 
good mixed, April-May shipment, was 
unchanged at 28s 6d. 

STEARINE—A firm situation con- 
tinued in the stearine market at New 
York with small lots selling about mid- 
week at 12%c plant. Oleo was quoted 
at 12@12%c. At Chicago, stearine was 
quiet but firm, with oleo quoted at 10% 
@llec. 

OLEO OIL—Market was quiet but 
firm at New York. Extra was quoted 
at 1442@15'4c; prime, 14@14%c; lower 
grades, 134%4@14c. At Chicago, market 
was moderately active and very steady, 
with extra quoted at 13%4c. 


(See page 39 for later markets.) 


LARD OIL—Demand was fair and 
the market firmer at New York. No. 1 
was quoted at 94 @9%c; No. 2, 9@ 
9c; extra, 10@10%4c; extra No. 1, 9% 
@10%c; prime, 16%4c; winter strained, 
10% @10%c. 

NEATSFOOT OIL—Demand was fair 
and market firmer with raw materials. 






Week ending March 9, 1935 


Wéthkly Market Reteuw 


At New York, cold pressed was quoted 
at 16%c; extra, 10@10%c; No. 1, 9% 
@10%c; pure, 12c. 

GREASES — Lack of offerings and 
strength in tallow served to make for 
a continuance of strength in the grease 
markets at New York. Some routine 
trading was under way, but volume did 
not appear large. Buying interest was 
fairly good, but offerings were light and 
firmly held. Reports were current on 
Wednesday that bids of 6%c for yellow 
and house had been refused. There was 
gossip on comparatively light produc- 
tion, and this, with continued satisfac- 
tory business in soap, makes sentiment 
bullish. 

At New York, yellow and house were 
quoted at 6%@7c; A white, 7%c nomi- 
nal; B white, 7%c nominal; choice 
white, 8%4c nominal. 

At Chicago, position of grease mar- 
ket continued one of strength, with pro- 
ducers rather closely sold up. Offer- 
ings were light, and mostly higher. At 
Chicago brown was quoted at 6%c; 
yellow, 65@6%c; B white, 7%4c; A 
white, 74%4c; choice white, all hog, 7%c. 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 


basis ex vessel Atlantic ports: 
March to June, 1935, inclusive @$24.00 
a sulphate, doubie bags, 
r 100 lbs. f.a.s. New York..... nominal 
Blbod dried, 16% per unit.......... @ 3.25 
Fish —.. dried, 11% ammonia, 
10% Ze Tin f.o.b. fish factory. . nominal 
Fish 9 foreign, Ak iekes ammonia, 
Sete Dh Bs Din Gibleeccceviccaese @ 34.50 


Fish en. astbina 6% ammo- 
nia, 3% A.P.A. f.o.b. fish factories 2.00 & 50c 
Soda nitrate, per net ton; bulk. 


March to June, 1935, inclusive @ 23.50 
ee) ee @ 24.80 
ty SE Se @ 25.50 

Tankage, oe. 10% ammonia, 
15% B. P. Een 2.65 & 10c 
Tankage. ungroind, 10- 13% ammo- 
nia, 15% B. P. L., bulk.......... 2.35 & 10c 
Phosphates. 
Foreign bone meal, steamed, 3 and 
SP Bags, POF Gee, GL.E..c cs cesses @ 22.50 
Bone meal, raw, 4% and 50 bags, 
ER SS RR ee pees @ 24.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat........... @ 8.50 
Potash Salts. 
Manure salt, 30% bulk, per ton.... @ 12.90 
Kalnit, 14% bulk, per ton.......... @ 8.50 


— in bulk, per ton, 40c unit 


Sulphate in bags, per ton......... @ 35.00 


Shipment March to April, 1935. 
Dry Rendered Tankage. 


SE: TE acc ices tetecsescisces 
Oe SD eh con wesdctienaes 06ac00e% 


=) 


®S 


-60 
-65 


GERMAN HOGS AND LARD 


Top hogs at Berlin were quoted at 
$15.70 per cwt. on Feb. 20, 1935, as 
compared with $15.83 a week earlier 
and $14.75 at the same time in 1934. 
Lard in tierces at Hamburg was quoted 
at $27.64, compared with $26.88 the 
previous week and $13.67, year ago. 





BY-PRODUCTS MARKETS 
Chicago, Mar. 7, 1935. 


Blood. 
Market at Chicago for unground is 
$3.35@3.45 per unit ammonia. 
Unit 


Ammonia. 
ar ae ane ne ee eRe Ste! $3.40@3.50 
WEE. &dawuskoneesewasawemenwed 3.35@3.45 


Digester Feed Tankage Materials 
Trading practically at standstill; 
prices nominal. 


Unit 
Ammonia, 
Unground, 10 to 12% ammonia. -$3.00@3.2 5&1 


Unerommd, & to 10%...ccccseccee Bh 2.75@3. 15 5&1 
re ee ) 


Dry Rendered Tankage 
Market firm; product in good de- 
mand. 
Hard pressed and exp. unground per 


unit —- I RE eer ae $.574%@_ .60 
a = pork, ac. grease & qual- 


Packinghouse Feeds. 
This market steady with last week. 


Carlots. 
Digester tankage meat meal 60%....$ @$45.00 
Meat and bone scraps, 50%........... @ 45.00 
Steam bone meal, 65%, special feed- 
re dD 30.00 
Raw bone meal for feeding........... 30.00 


Fertilizer Materials. 
Product moving in fair volume at 


$2.50@2.55. 
High grd. tankage, ground, 10@ 
Ne ee $2.50@ 2.55 
Bone tankage, ungrd., low gd., 
POP WE cccvcccccccsvovccseose .00 
Hoof meat bene eee boseeteeeeenes 2.50 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, according to grade............ $55. 85.00 
Se Gr Sn c.c ec vesscccccsercces 50.00@80.00 
COENS TRGED coccccccccccseccescceces are 
FORE DEED cccccccccoscceccesceseve @14.00n 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades.) 
Little change in this market. 
eam. OE. BO Gi cwccccccuesns +t cose. 00 
Steam, unground, 3 & 50........... 15.00@16.00 
Gelatine and Glue Stocks. 
Prices continue largely nominal. 
Kip stock 


Calf stock 
ay izzles 





Cattle ue, skulls and knuckles..... 18.00 
Hide trimmings (new style).......... 

Hide trimmings (old style).......... 

Pig skin scraps and trim, per Ib.... 5%4@ 


Animal Hair. 


Market nominal. 


Summer coil and field dried......... 1 
Winter coil dried .......ccccsccceses sigan 
cn 


Po sabht 
8333333 


on 
# 


Processed, black, winter, per Ib....... 

Processed, grey, winter, per Ib....... 

— switches, each®........ccccece 1%¢e 
According to count. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Mar. 1, 1935, to Mar. 6, 1935, totaled 
767,572 Ibs.; tallows, none; greases, 
40,000 lbs.; stearine, 141,600 Ibs. 


Page 35 


Ss tn ea 





se wee Lice Se AE AA Sik aE AEE ATs. Ek Es 











MARGARINE MATERIALS USED 


Oleomargarine materials used in 
manufacture during January, 1935, 
with comparisons: 


Ingredients of Jan., 1935, Jan., 1934, 
Uncolored Margarine lbs. lbs. 
1,575 


368 
Cocoanut oil 5 i 10,468,150 


Corn oil 

Cottonseed oil 

Derivative - eae 

Lecithin cove eevee’ oe 

Milk cosccoccce Ce 

Neutral lard 415,534 

Oleo oil 2,199,924 

Oleo stearine 240,842 

Oleo stock 229,085 

BE GEE. veceeens. cto seeeeees SGReEenE ‘ 
Peanut oil 383,686 219, 903 
Salt ,951,6 1,026, 892 4 
Soda (benzoate of) 15,846 

Soya bean oil 

Sugar 


Total 


Ingredients of Colored 
Margarine: 


BEE cewacceeesee sce 
Cocoanut oil 

olor 

Cottonseed oil 

Derivative of glyceri 
Milk 

Neutral lard 

Oleo oil 

Oleo stearine 

Oleo stock ...... 

Peanut oil 

aed it bcavaar 
Soda (benzoate of) 

Sugar 

Sunflower oil 


Total 


Grand Total 0 20,115;766 


MARGARINE LEGISLATION 


Recent additions to the list of fifteen 
states now considering margarine legis- 
lation are Maine, Georgia, Maryland, 
New Mexico and Wisconsin. Most of 
the bills before state assemblies pro- 
pose to penalize the manufacture or 
sale of margarine within the state boun- 
daries. Maine, Georgia, Maryland and 
New Mexico legislatures are consider- 
ing bills imposing an excise tax of 10c 
per lb. Legislators of Wisconsin have 
before them a bill which would increase 
the tax on margarine from 6c to 15c 
per lb., due to increased sale of mar- 
garine in place of butter. Retail price 
of butter in Milwaukee last week was 
44c a pound, while margarine sold at 
from 28@31 despite the 6c tax imposed 
by the state. 


FATS AND OILS PRICE ANNUAL 


High and low record prices of fats, 
oils and by-products from 1924 to 1934 
are contained in the Davidson Com- 
mission Co.’s annual, which has long 
been a feature in the trade. It contains 
much statistical material of interest to 
producers or traders in these com- 
modities. Handy reference tables show 
high and low monthly prices for the 
past ten years on dry salt bellies, cot- 
tonseed oil, edible tallow, white grease, 
feed stock and ground blood. Prices on 
prime steam lard have been compiled 
from 1918 to 1934. Copies of this an- 
nual may be obtained from the David- 
son Commission Co., Postal Telegraph 
bldg., Chicago, or through THE 
NATIONAL PROVISIONER. 
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FOREIGN FATS COMPETITION 


The following figures released by the 
Department of Commerce in Washing- 
ton give the importation of foreign fats 
and oils and oil bearing materials for 
the years 1934 and 1933: 


FATS AND OILS. 
Total 
1934. 


Tallow, inedible 

Other animal fats, 

Whale oil 

Fish oils 

Wool grease .... 

Olive oil, edible 

Olive oil, ined., foots........ 45, 836 
Cottonseed oil 

Corn oil 

Peanut oil 

Sunflower seed oil 

Palm kernel oil 

Cocoanut oil 

Palm oil 

Soybean oil 

Rapeseed oil 

Perilla oil .................0. 25,164 
Tung oil 

Linseed oil 

Vegetable wax 

Other vegetable oils ’ 
MEG weinesewessrccececus 17,114 


-931,730 
OIL BEARING MATERIALS. 


Castor beans 

Copra 

Flaxseed 

Palm nuts and kernels...... 8,510 14. 918 
Rapeseed 324 13,627 
Sesame seed 2, 42,631 
Other seeds and nuts........ 37,32 14,186 


Total fats and oils....... 





Total seeds and nuts. .....1,363,080 1,638,282 


MEMPHIS PRODUCTS MARKETS 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Mar. 6, 1935. 


Cottonseed meal futures were active 
with heavy trading in May and July, 
both months making new season’s lows 
in early trading. In mid-session, market 
rallied sharply in sympathy with out- 
side markets and scored advances of 
60@65c. Being highly susceptible to 
outside influences, it reacted later on 
break in grains and lost practically all 
its gains with sales down 30@35c from 
day’s highs. Tone at close was easier, 
unchanged to 15c lower. 


Cotton seed lost its mid-session ad- 
vance and, with little interest, closed at 
unchanged prices for the day. 


JAN. MARGARINE PRODUCTION 


Margarine produced during January, 
1935, with comparisons, is reported as 
follows by margarine manufacturers to 
the Bureau of Internal Revenue: 

Jan., 1935, Jan., 1934, 
Ibs. Ibs. 


Production of uncolored 
MAPSZATING . ...0 000 05 + 150,008,018 17,626,472 
Production of colored mar- 
gari 293, 78% 243,885 


Total production 33,632,298 17,870,357 
Percent increase, 

Uncolored margarine with- 
drawn tax paid 

Colored margarine 
drawn tax paid 052 32,150 


18,388,960 


HULL OIL MARKETS 


Hull, England, Mar. 6, 1935. — (By 
Cable.)—Refined cottonseed oil, 30s 6d; 
Egyptian crude cottonseed oil, 27s 6d. 


COTTON OIL TRADING 


COTTON OIL—Store oil supplies at 
New York continue light, but market 
was barely steady with futures. De. 
mand on the whole appeared a little 
quieter. Crude oil was quoted at 10% 
nominal across the Belt. 


Market transactions at New York: 


Friday, — 1, 1935. 


ange— —Closing— 
Sales. High Low. Bid. Asked, 


: 1159 1170 

«> coos S166 @ Te 

“10 1184 1172 1183 a 84tr 

- oo sees £906 @ Oe 
‘1 1190 1185 1192 a 1195 

: - 1190 a 1205 
7 1199 1190 1200 a 1202 

2 1192 1192 1192 a 1198 


Sales, 31 con.; crudes, 10%c nom. 


Saturday, March 2, 1935. 
Pe re ge ge 
Mar. sigsnver -aalehed Tereaner ea 
MES, xieda Ser die) eee 
ee 3 1182 1181 1180 
CP a 
De 9 1195 1193 1192 

per . 1193 
i 1203 1203 1200 
1 1195 1195 1192 


Sales, 14-con.; crudes, 10%c 


Monday, March 4, 1935. 

GG cts «hae wee ee aes 
(ER ree ee 
ER a 
BO ge’ 6 1180 1177 1178 
MIE ia). ws are sem. acevacee 
July ..... 11 1192 1190 1190 
wei) Wikleew: Gees aa 

5 1200 1200 1198 

1 1190 1190 1188 

Sales, 23 con.; crudes, 10%c 
Tuesday, March 5, 1935. 


WE mice eccels, waea cecil gan 
| rrr 
ee - eooe 1165 & Ee 
ee 16 1182 1170 1170 a Tltr 
. eee os covet RETO & ae 
Jaly ..... 39 1192 1182 1182 a trad 
Aug. ‘a Perere 
Sept. 26 1196 1187 1188 a 1187 
We ae.ws'e 2 1190 1180 1180 a trad 


Sales, 83 con.; crudes, 10%c nom. 
Wednesday, March 6, 1935. 


eee e eve & & © 


MOE ccacs even eces eee. 4ee eee 
Mar. .... 38 1140 1185 1111 a 1129 
Oo oo coe 1190 8 oe 
| OO ee 59 1170 1142 1148 a 42tr 
SO eee ose ccoe 1566 OE 
ee 96 1184 1153 1154 a 1155 
Aug. me cece eces AD Sl 
Sept. .... 26 1190 1163 1163 a 65tr 

2 1165 1155 1154 a 1163 

Sales, 186 con.; crudes, 1042c nom. 
Thursday. March 7, 1935. 


Mar. .... .... 11 1037 1h 8. 
May .... .... 1155 1139 1155 a .... 
July .... .... 1165 1150 1164 a 1167 

. 1170 1157 1170 a .... 
Oct. .... 1166 1156 1164 a 1165 


(See page 39 for later markets.) 
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Market Fairly Active — Undertone 
Barely Steady—Importations At- 
tracting More Attention — Mone- 
tary Situation Unsettling—Cash 
Trade Fair—February Statistics 
Awaited — Sentiment Generally 
More Mixed. 


Cotton oil futures backed and filled 
the past week in a fairly active trade, 
but undertone most of time was barely 
steady. This action was more or less 
the result of more divided feeling both 
in trade and professional quarters. As 
a result, the market was off about %ec 
lb. from season’s best levels. 


Inspiration for part of selling and 
liquidation the past week came from an 
increase of gossip relative to foreign 
vegetable oils imports, and, secondly, a 
continuation of the advancing tendency 
ef gold abroad. The monetary situa- 
tion affected outside markets more than 
it did cotton oil, but nevertheless the 
latter market sympathized to some ex- 
tent. 


A depressing influence was the re- 
port that quite a little foreign edible 
oil was being offered here at prices rela- 
tively cheaper than domestic prices, ac- 
counted for in part by the slump in 
sterling. At any rate bulls were more 
cautious, although there were a good 
many still friendly to the constructive 
side. On the other hand, there were 
increasing numbers who were fearful 
that domestic cotton oil consumption 
would suffer as a result of foreign im- 
portations. 


Gold Develepments Upset Markets 


There was considerable activity at 
mid-week as a result of reports from 
Washington. The first news from the 
President’s weekly press conference was 
that he did not think the dollar had 
been put back in relation to debts as 
far as it ought to go, and that it had not 
been sufficiently reduced in comparison 
with the assets column. This state- 
ment was interpreted as_ indicating 
prospects for further dollar devaluation, 
and brought about a buoyant tone in oil 
and the other markets. A later state- 
ment from the White House denied that 
the remark indicated any further dollar 
devaluation, and resulted in markets 
developing a weaker tone. 


It was plainly evident that the mar- 
kets were paying closer attention to 
monetary conditions than they have for 
Some time. Gold at London went to a 
new record high, and the scramble for 
gold abroad was left without a satis- 
factory explanation throughout the past 
week, Traders could not analyze the 
Situation, but there was a feeling that 
any further advances in gold or in the 


Week ending March 9, 1935 


Vegetable Oils 
Weekly Marple Pert 


French franc, the latter reaching about 
the point where gold shipments from 
the United States to France were pos- 
sible, would mean that Washington 
would have to take action. 


In the meantime, cash oil trade was 
reported fair. There was a disposition 
to await the February statistical re- 
port. Estimates on last month’s con- 
sumption are from 220,000 to 260,000 
bbls., against about 255,000 bbls. in 
February last year. Crude markets 
were quiet. 


Hog market moved into new high 
ground for the season and gave some 
support to lard, but the latter was un- 
der pressure of liquidation at times, 
brought about by weakness in the grain 
markets. Spread between hogs and 
corn widened further in favor of feed- 
ing operations during the week, and 
some were talking of heavier hogs com- 
ing to the market in the future. 


COCOANUT OIL — Larger sellers 
were quoting forward shipment drums, 
New York, at 64%c; spot drums, 6%c. 
Consumers were inclined to feel that 
current prices were somewhat too high, 
but with gossip as to margarine de- 
mands satisfactory, there was no pres- 
sure of supplies on the market. 


CORN OIL—Mills were asking 11c, 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., Mar. 7., 1935.— 
Quick changes occurred in cotton oil 
prices resulting from Washington state- 
ments concerning value of the dollar 
without, however, dislodging crude, 
which held tightly due to extremely 
small stocks. More inquiry the past 
week for refined but price is still con- 
siderably below replacement cost based 
on crude oil values. Soapstock 2%c lb. 
East with inquiries increasing due to 
limited quantities available until Oc- 
tober and cheapness compared with 
greases and inedible fats. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Mar. 7, 1935.— 
Crude cottonseed oil nominal 10%c Ib. 
for Valley; forty-one per cent protein 
cottonseed meal, $31.50 f.o.b. Memphis, 
March shipment. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Tex., March 7, 1935.—Prime 
cottonseed oil, 10% @10%c; forty-three 
per cent meal, $37.50; hulls, $13.00. 














but trade was quiet. Foreign offerings, 
while fair in volume, did not appear to 
be attracting much interest. 


SOYA BEAN OIL — Interest was 
more routine in this quarter, and the 
market about steady. Mills were quot- 
ing 94ec. 


PALM OIL—A moderate trade was 
reported passing in this market, but 
supplies at New York appear limited. 
Spot Nigre was quoted at 5%c; ship- 
ment Nigre, 5c; Sumatra, 5c nominal. 


PALM KERNEL OIL—4A little bet- 
terment in trade was reported in this 
quarter. Shipment oil at New York 
was quoted at 4.90c. 


OLIVE OIL FOOTS—Trade was mod- 
erate, but market ruled steady at New 
York. Spot barrels were unchanged at 
842 @8 Xe. 


SESAME OIL—Market nominal. 


RUBBERSEED OIL—Market nomi- 
nal. 


PEANUT OIL—Trade was reported 
fair. Crude was quoted at 10% @10%c 
nominal; refined, 1834%@13%c. 


TAX ON IMPORTED FATS 


Lard, butter and substitutes are 
among oils and fats for which an im- 
port tax of 8c per lb. has been asked 
in a bill recently introduced in Con- 
gress. This tax would also apply to 
derivative fats or oils which have un- 
dergone hydrogenation or other pro- 
cessing, as well as to combinations or 
mixtures containing substantial quan- 
tities of these fats. 


Imported tankage would be taxed 1c 
per lb. The bill provides also for con- 
tinuation of processing tax of 3c per 
Ib. on cocoanut oil, and an additional 
tax of 2c per lb. on cocoanut oil other 
than imported from the Philippines. 
It is proposed to tax cottonseed %c 
per lb. 


MARGARINE SALES JUMP 


An increase in sales of oleomargarine 
of 300 per cent in Wisconsin the last 
eight weeks has resulted from the 
marked price increases noted for butter 
during that period, according to the 
Wisconsin Department of Agriculture 
and Markets. Since January 1, a total 
in excess of 12,000 lbs. of margarine 
has been sold, which compares with the 
total 1934 consumption of 29,601 Ibs. 
At the present consumption rates, it 
seems possible sales may reach 500,000 
Ibs. this year. 
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protected by JAMISON- 


BUILT DOORS are really 
protected 


Speed and certainty of oper- 
ation, insulation to meet the 
specific needs, and dur- 
ableconstruction which 
have characterized all 
Jamison products— 
PLUS improvements 
PR created to meet new 
with Track Port needs, which are thor- 
oughly tested before 


JAMISON they are placed on the 
COLD STORAGE DOOR CO. _ market. 


Jamison, Stevenson and Victor Doors 


HAGERSTOWN, MD., U.S.A. 


Branches in all principal cities 





PROVED 
AND APPROVED 


United's Corkboard Insulation 


100% Pure e@ U. 8S. Government Standard 








A New Series of VILTER Horizontal 
High-Speed Compressors 


AINTENANCE of 
United’s Cork In- 





A typical Installation 
of Horizontal Stand- 
ard VILTER High- 


Speed Compressors 





This Compressor Series Incorporates 


New Compressor Design Features 
Greater Capacities 
Higher Speeds 


Smaller Space Requirements 


For Further Information Write 


THE VILTER MANUFACTURING CO. 
Milwaukee, Wis. 


2118 So. First St. 


UNITED’S 


SUPERVISING Engineer on 
every job. 
ERECTION workers thor 
oughly trained. 
RIGID inspection of each in- 
stallation. 
ALUABLE and practical 
erection experience. 
[NSTALLATIONS with un- 
oie ae. 


Comp E job from start 
to fatsh 


sulation by one meat 
packer in 10 years cost no 
more than these cigars. 
That’s why, when endur- 
ing insulation efficiency 
and absolute dependabil- 
ity count, leading packers 
use United’s Corkboard 
and Service. 














ESTIMATES furnished free 
at your plant. 


UNITED CORK COMPANIES 
LYNDHURST, N. J. 
Manufacturers and Erectors of Cork Insulation 


Branch Offices and Warehouses: New York, Philadelphia, Boston, 
Baltimore, Chicago, Cleveland, Cincinnati, Pittsburgh, Milwaukee, 
Indianapolis, Rock Island, Ill., Buffalo, Hartford, Conn., Taunton, Mass. 
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WEEK'S CLOSING MARKETS 


FRIDAY’S CLOSINGS 
Provisions 
Hog products quiet and about steady 
latter part of week. Seasonal slow 
meat demand offset by steadiness in 
hogs. Top, $9.75. 


Cottonseed Oil 


Cotton oil active with mixed trade 
and steady undertone, awaiting develop- 
ments. Reported crude sold in small 
way at 10c. Cash trade fair. Steamer 
Kyno arrived in New York this week 
from Hull, England, with 543 tons of 
cottonseed oil. 

Quotations on bleachable cottonseed 
oil Friday noon were: Mar., $11.37@ 
11.45; May, $11.58; July, $11.70@11.71; 
Sept., $11.78; Oct., $11.77. 


Tallow 


Tallow, extra, 7c f.o.b. 


Stearine 
Stearine, 12%4c plant. 


Friday's Lard Markets 


New York, Mar. 8, 1935.—Prices are 
for export; no tax. Lard, prime west- 
ern, $12.30@12.40; middle western, 
$12.30@12.40; city, 1142@11%c; re- 
fined Continent, 1242c; South American, 
12%c; Brazil kegs, 12%c; compound, 
13%c in carlots. 


NEW YORK MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
Mar. 2, 1935, with comparisons: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Mar. 2. week. 1934. 
Steers, carcasses. . 5,3 5 9,920 
Cows, carcasses. .. 1.055 5 697 
Bulls, carcasses... 269 
Veals, carcasses. 10,451 
Lambs, carcasses.. 27,972 
Mutton, carcasses 1 138 
Beef cuts, Ibs... 690,934 
Pork cuts, Ibs... .1,506,565 


Local slaughters 


ee 58,665 51,! 52,777 


PHILADELPHIA MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughter under city and fed- 
eral inspection at Philadelphia for the 
week ended March 2, 1935: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: March 2. week. 1934. 
Steers, carcasses : 1,560 
Cows, carcasses ...... * 1,530 
Bulls, carcasses ...... 257 
Veals, carcasses .. - 1,706 1,801 
Lambs, carcasses . ; ; 11,307 
Mutton, carcasses .... e 531 
Pork, Ibs. .461,85 502,554 


1,985 
3,136 
11,286 
5,215 


Week ending March 9, 1935 


BRITISH PROVISION MARKETS 
(Special Cable to The National Provisioner.) 
Liverpool, Mar. 8, 1935. 


General provision market quiet with 
a poor demand for hams and lard. 


Friday’s prices were: Hams, Amer- 
ican cut, 84s; hams, long cut, 86s; 
Liverpool shoulders, square, none; pic- 
nics, none; short backs, unquoted; bel- 
lies, English, 66s; Wiltshires, unquoted; 
Cumberland, exhausted; Canadian Wilt- 
shires, 71s; Canadian Cumberlands, 64s; 
spot lard, 65s 6d. 


LIVERPOOL PROVISION PRICES 


Prices for 100 lbs. of quality product 
at Liverpool on Feb. 20, 1935, with com- 
parisons were as follows: 

Feb.20, Feb.13, Feb.21, 
1935. 1935.’ 1934. 


American green bellies...... $14.99 $15.32 Nom. 
Danish green sides 

Canadian green sides 5.02 

American short green hams. 18. 91 

American refined lard 13.61 


MEAT AND LARD STOCKS 


(Continued from page 27.) 


Lard stocks declined nearly 2 million 
pounds in February, and were 61 mil- 
lion pounds lower than a year ago. De- 
cline was in P. S. lard, stocks of other 
lard increasing over a billion pounds. 


Regardless of limited consumption 
and slight increase in stocks, hog prod- 
ucts continue in a strong position. Sup- 
plies are among the smallest recorded 
during the past five years, and hog 
supplies promise to continue limited. 


Stocks of provisions at Chicago, 
Kansas City, Omaha, St. Louis, East 
St. Louis, St. Joseph and Milwaukee, 
on February 28, 1935, with comparisons 
as especially compiled by THE Na- 
TIONAL PROVISIONER, are as follows: 


Feb. 28, Jan. 31, Feb. 28, 
1935. 1935. 1934. 

Total 
S. P. meats. .178,526,934 179,453,334 205,710,508 
Total 
D. S. meats.. 25,183,939 22,433,458 54,470,200 
Total all meats. 220, 336,948 219,293,345 276,114,715 
ae! 59,339,183 61,551,697 122,727,701 
Other lard 13,9: 24/693 13,510,822 12,172,476 
Total lard 73,263,876 75,062,519 134,900,177 


51,937,241 49,506,186 51,526,478 


62,157,008 61,682,938 75,598,046 
49,131,177 58,336,138 
20,065,046 
38,762,119 
13,110,372 


P. picnics. ee 
S. bellies. 
’ §. fat backs. 10,257; 801 


BOSTON MEAT SUPPLIES 


Receipts of Western dressed meats 
at Boston, week ended Mar. 2, 1935: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: } . week. 1 " 


Steers, carcasses 1,694 3,015 
Cows, carcasses 1,489 1,779 
Bulls, carcasses 9 21 27 
Veals, carcasses 717 393 886 
Lambs, carcasses ' 15,059 15,200 
Mutton, carcasses ... 298 267 573 
Pork, ibs. ............277,559 229,052 276,698 


BRITISH MEAT IMPORT LEVY 


The United Kingdom may regulate 
meat imports by a levy on them, ac- 
cording to a statement of the British 
government on March 6. The plan is 
contingent on the consent of the do- 
minions and Argentina. Preference 
would be retained for imports from 
dominions. 

If a levy is found impossible, “drastic 
reduction of imports is necessary .. . 
since it is impossible for the United 
Kingdom to acquiesce in a situation 
threatening to ruin the United King- 
dom’s_ livestock industry.” J. H. 
Thomas, secretary of state for the Do- 
minions, recently stated that quotas and 
restrictions are not the salvation of 
British agriculture, and that he was 
for a levy with empire preference. 

Such action would be contrary to 
traditional British belief in free trade, 
but some foreign trade observers be- 
lieve the quota period is about over. 
The American quota on cured pork for 
first four months of 1935 will be 8.1 per 
cent of total allowable imports from 
non-empire countries, or approximately 
16,721,000 Ibs. Since quotas have al- 
ready been established to April 30, and 
tentative approval given annual quotas, 
no immediate change; in methods of re- 
stricting exports are expected. 


PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended Mar. 2, 1935: 


Week 


1 
United Kingdom 
Continent 


BACON AND HAMS. 


Mibs. M lbs. 

tal 4,808 

United Kingdom 4,334 
Continent 


Total 
United Kingdom 
Continent 


B. . A. Colonies. 
Other countries 


From 


New York 
Boston 


Norfolk 

New Orleans 
St. John, N. 
Halifax 

Total week ... 
Previous week 
2 weeks ago.. 
Cor. week 1934 


SUMMARY NOV. 1, 1934, to MAR. 2, 


1934 to 1933 t 
1935. 1934. Increase. 


Pork, lbs. 317 wese 
Bacon and Hams, 
Ibs. 47,178 4,330 


Lard, Ibs. ...... 38, tet 145,528 


Watch “Wanted Page” for bargains. 
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CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics. 
Chicago, Mar. 7, 1935. 

CATTLE—Compared with last Fri- 
day: All grades and classes killing 
cattle, unevenly 50c@$1.00 higher than 
week ago, inbetween and lower grades 
steers and yearlings and lower grade 
cows and heifers showing most upturn; 
better grade cows and heifers, fully 50c 
higher; good to near choice steers 50c 
up, quality considered. Top steers, 
$14.10, against $13.90 last week. All 
inbetween grades were crowded much 
closer to top cattle than a week ago. 
Closing trade on common and medium 
grade weights was a runaway affair at 
$11.00 down to $8.50. Very little with 
much merit sold on closing rounds under 
$9.50. Week’s top on long yearlings, 
$13.65; bulk killing steers, $9.50@12.75, 
daily average cost advancing to $10.75; 
best heifers in load lots, $10.50, odd 
lots to $11.25; heifery cows, up to 
$10.00; strongweight cutter cows, to 
$5.00; very light low cutters, $4.00@ 
4.25. Bulls were 15@25c higher; veal- 
ers, weak to 50c lower. 


HOGS—Compared with last Friday: 
Market generally 10c higher after show- 
ing gains of 35c earlier in the week. 
Supplies were again extremely light, 
but shipper demand fell off and local 
demand continued narrow. Week’s top, 
$9.90, new high since October, 1930; 
late top, $9.65; bulk better grade 
weights above 200 lbs., $9.50@9.60; 160 
to 200 lbs., $9.25@9.55; light lights, 
$8.75@9.25; slaughter pigs, $7.25@ 
9.00; good packing sows, $8.75@8.85. 


SHEEP—Compared with last Friday: 
Slaughter lambs, steady to 25c lower; 
sheep, little changed. Sluggishness in 
dressed trade and expanded aggregate 
numbers were principal depressing 
factors in week’s uneven lamb trade, 
although some recovery was made on 


limited supply available on closing day. 
Week’s top lambs, $9.25; closing top, 
$9.15; bulk, $8.50@9.15; medium offer- 
ings, occasionally $7.50@8.00; choice 
90-lb. fall shorn lambs Monday, $8.35; 
few medium to good yearlings, $7.50@ 
7.75; medium to choice native ewes, 
$4.00@5.25; best, $5.50. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Sioux City, Ia., Mar. 7, 1935. 

CATTLE—Under moderate supplies 
and broad demand, slaughter steers, 
yearlings and she stock advanced 25 
@50c this week. Carlots desirable 1,005- 
to 1,349-lb. steers and yearlings, $11.50 
@12.00; choice continued absent. Nu- 
merous sales appeared at $10.50 down; 
odd lots choice heifers, $10.75; beef 
cows bulked at $4.50@6.50; most low 
cutters and cutters, $3.25@4.25. Bulls 
ruled firm; medium grades, $5.40 down. 
Vealers finished weak to 50c off, with 
few above $7.00. 


HOGS—Continued light receipts fa- 
vored selling interests and hog prices 
were boosted to new high levels in over 
4 years. Compared with Friday a week 
ago, most killing classes, 40@50c ad- 
vances. Late top held at $9.60, with 
$9.65 week’s peak price. Good to choice 
200- to 300-lb. butchers sold readily at 
$9.40@9.55; most 160- to 190-lb. lights, 
$8.85@9.40; light lights, 140 to 160 
Ibs., $8.00@8.85; slaughter pigs, mainly 
$7.00@8.25; packing sows, $8.65@8.75. 


SHEEP—A weakened dressed trade 
influenced lower trends to fat lamb val- 
ues and prices sagged fully 25c through 
mid-week. Other killing classes held 
steady. Week’s fat lamb top reached 
$8.80 early, but mid-week found choice 
lots at $8.60; bulk better grades, $8.25 
@8.60; medium to good, $7.50@8.25. 
Good to choice ewes, $4.75@5.40. 


Live Stock Markets 
Weekly (Ct 





KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
cconomics, 


Kansas City, Kans., Mar. 7, 1935, 


CATTLE—Prices of beef steers and 
yearlings advanced 50@75c during the 
week; other killing classes, steady to 
strong. Prime 1,042-lb. long fed year- 
lings scored $13.40, a new high for 
year. Several well finished offerings, 
$11.75@12.35. Most of the supply, how- 
ever, cleared from $9.00@11.50, with 
plain short feds down to $7.50 and be- 
low. Vealers held fully steady; late 
top, $9.00. 


HOGS—Curtailed supplies at all mar- 
kets resulted in sharp advance in hogs, 
with local values 45@55c higher than 
last Friday. Week’s top reached $9.70; 
most late sales good to choice 190 lbs, 
up, $9.55@9.65; better grades of 140- 
to 180-Ib. selections, $8.75@9.50; pack- 
ing sows, 50c higher at $8.50@9.00. 


SHEEP—Fat lamb trade was slow, 
and prices declined 10@15c against last 
Friday. Choice fed lambs sold at $8.60 
late in the week, while most natives 
ranged from $8.25 down. Several lots 
of medium grade wheat pasture lambs 
brought $7.00@7.75. Mature sheep ruled 
strong; best fat ewes, $5.35. 


OMAHA 


Reported by U. S. Bureau of Agricultural 
Economics. 


Omaha, Neb., Mar. 7, 1935. 


CATTLE—Light receipts on each day 
of week resulted in moderately active 
markets on all killing classes, with 
prices working upward and reaching 
highest levels of season. Fed steers, 
yearlings and heifers, strong to mostly 
25c higher than Friday of last week; 
cows, 25@50c higher; vealers, uneven, 
mostly steady; bulls, strong to 25¢c 
higher. Bulk fed steers and yearlings 
sold at $9.50@12.25; liberal sprinkling, 








Order Buyer of Live Stock 


HOGS — SHEEP — CALVES— CATTLE 
H. L. SPARKS & CO. 


L. HH. MeMURRAY 


Indianapolis, Indiana 


BEN SHEPPARD 


Order Buyer of Live Stock 


Springfield, Mo. Telephone 2322 


National Stock Yards, Ill.—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
s Phone Colfax 6900 or L. D. 299 2 
Springfield, Mo.—Phone 3339 














HOG BUYERS ONLY 


Watkins-Potts-Walker 


National Stock Yards 
Illinois 
Phone East 21 


Indianapolis 
ndiana 
Phone Lincoln 3007 
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$12.50@13.75, the latter price including 
1,113-Ib. weights. Choice weighty steers 
topped at $13.85. 


HOGS—Compared with last Friday, 
hog market is 50 to 60c higher. Thurs- 
day’s top, $9.70; bulk good and choice 
910- to 340-lb. weights, $9.60@9.75; 
170 to 210 lbs., $9.00@9.60; 140 to 170 
lbs., $8.50@9.00; slaughter pigs, $7.00 
@8.25; good grade packing sows, $8.85 
@9.00; stags, $8.00@8.50. 


SHEEP — Practically no change is 
shown on slaughter lambs, while aged 
sheep are strong to 10c higher. Thurs- 
day’s bulk fed wooled lambs, $8.00@ 
8.65; good and choice ewes, $4.25@5.85. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics. 


East St. Louis, Ill., Mar. 7, 1935. 

CATTLE—With exception of steady 
deal on bulls and vealers, slaughter cat- 
tle scored 25@50c upturn the past week. 
Top 1,299-lb. steers, $11.85; bulk of 
steers, $8.00@11.00; most mixed year- 
lings and heifers, $6.50@9.50; top 
mixed yearlings, $11.00; top beef cows, 
$8.50; majority cows, $4.25@6.50; cut- 
ters and low cutters, largely $2.50@ 
4,00. Top sausage bulls closed period 
at $5.75; top vealers, $9.75. 

HOGS—Most hogs advanced 25c un- 
der light supplies, packing sows ruling 
50c higher for week. Hogs topped at 
$9.80; bulk 180 lbs. up, $9.50@9.75; 
packing sows, mostly $8.60@8.85. 

SHEEP—Fat lambs ruled steady to 
25c lower for week, other classes hold- 
ing steady. Lambs topped at $9.00, 
bulk selling at $8.00@8.75; clipped year- 
lings, $6.75; fat ewes, $4.00@5.25. 


ST. PAUL 


By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture, 


So. St. Paul, Minn., March 6, 1935. 

CATTLE — All classes of slaughter 
enjoyed ready outlet at strong to higher 
prices this week. On today’s market 
good 1,410-lb. Canadian fed _ steers 
reached $11.50; good 1,210-lb. weights, 
$11.00, and 943-lb. yearlings, $10.15. 
Medium to good native steers and year- 
lings turned at $8.00@10.25; best 
mediumweight this week, $13.00. Com- 
mon to medium heifers earned $5.50@ 
8.00, with best fed kinds salable toward 
$10.00. All beef cows bulked at $4.50 
@6.50, with cuttery grades at $3.25@ 
4.25. Bulls earned $4.25@5.25, and bet- 
ter vealers, $7.00@8.50, with choice 
ry up to $9.50 and culls down to 
$3.50. 

HOGS—Hog prices advanced sharply 
this week reaching high and unstable 
levels today. Good to choice hogs scal- 
ing above 200 Ibs. brought $9.75@9.85; 
better 170 to 200 Ibs., $9.50@9.75; most 
140 to 160 Ibs., $9.00@9.50; best 160- 
lb. averages, $9.65; desirable killer pigs, 
$8.00@9.00. Good crade sows bulked 
at $9.00. 


SHEEP—Slaughter lambs lost 25c on 
today’s trade, good grades selling at 





Week ending March 9, 1935 





$8.00@8.25, while best kinds, bid $8.50 
were held higher, unsold late. Medium 
to good lambs turned at $7.50@8.00; 
98-Ib. yearlings at $7.25; slaughter 
ewes, $3.50@5.00. 


CANADIAN LIVESTOCK PRICES 


Leading Canadian centers, top live- 
stock price summary, week Feb. 28, 
1935: 

BUTCHER STEERS. 
Up to 1,050 Ibs. 











Week Same 
ended Prev week 
Feb. 28 week 1934 
re 6 $ 7.00 $ 6.50 
MOMEPOR) cccccecccccvces 6.75 6.25 6.00 
. i. 6.50 6.50 5.50 
ED \sevcep ese eeemacs 6.50 5.75 4.70 
WOGROMVOM. . cc cc cccccvcee 5.50 5.50 4.50 
Prince Albert .....ccoce 4.00 3.75 cane 
Moose Jaw ...ccccseces 5.00 4.75 4.50 
Saskatoon .......+eeee0- 5.00 4.25 4.75 
VEAL CALVES. 
eer b $ 8.00 $ 9.00 
| errr 9.00 9.00 8.25 
a 7.00 7.00 7.50 
OBISEEY occcwccceccecese 5.50 5.50 5.00 
HG@mMonton .....ccccccccs 5.00 5.50 5.00 
Prince Albert .......00- eoce 3.25 quite 
Moose JAW .....-scccee 5.50 5.00 6.50 
errr ere 5.00 5.00 5.50 
SELECT BACON HOGS, 
po , MEE $ 9.25 $10.40 
Montreal 25 9.25 10.50 
Winnipeg 8.25 9.90 
Calgary .... 8.00 9.50 
Edmonton . 7.95 9.50 
Prince Albert . 7.85 7.85 9.60 
A ee 7.50 8.00 9.65 
Pree 7.85 7.85 9.60 
GOOD LAMBS. 

errr $ 7.25 $ 8.25 
BROMUTORE occ ccccccccesce 6.75 7.00 7.00 
WEERIOE 2 cccccceccesse 6.00 6.00 6.75 
CONSORT 2. ccc «ee Bome 5.25 6.00 
Edmonton .... 5.50 5.75 6.25 
Prince Albert a 4.50 nec 
SN IEE ageneeeeacee 4.50 sine 6.75 
re 4.00 5.00 5.75 


RECEIPTS AT CHIEF CENTERS 


Combined receipts at principal mar- 
kets, week ended March 2, 1935: 


Cattle. Hogs. Sheep. 
-162,000 284,000 334,000 
170,000 317,000 283,000 
. 188,000 457,000 267,000 
.-116,000 388,000 333, 
. 150,000 527,000 , 353,000 
165,000 505,000 353 


At 20 markets: 
Week ended March 2... 
Previous week 





Hogs at 11 markets: 


WORE GOR BEAN Bess ccicccscetvcsccoecase 238,000 
DORE WS 6 oe cece eeesctetecwndcenaswes 260,000 
SE.  dantcndiewescceness eenGeewereuewes Gael 395,000 
BEE G:kuveebre holed. eee he keene eomeeineee ae 
PE pvisxcadineséinws weve scieeeeveeesewee ee 429,000 
BENE cb cert evernsecoreccneresestearseueenn 427,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended March 2....125,000 205,000 233,000 
ok ee 121,000 229,000 202,000 
MEY ere cheiwsdiee Gece oni 144,000 339,000 194,000 


CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 


Des Moines, Ia., March 7, 1935. 


Hog prices at 22 concentration points 
and 9 packing plants in Iowa and Min- 
nesota climbed to the best high this 
week since October 8, 1930. Average 
prices are 25@35c above last week’s 
close. Late sales good to choice 220 to 
350 Ibs. in general truck range of $9.25 
@9.55; bulk delivered at plants, $9.35 
@9.55; railed consignments, to $9.65, 
few $9.70; 200 to 220 lIbs., largely $9.20 
@9.50; 180 to 200 Ibs., $9.10@9.30; 
160 to 180 Ibs., $8.65@9.10; 140 to 160 
lbs., $7.90@8.65; packing sows, $8.35@ 
8.70. Few $8.80. 


Receipts unloaded daily for the week 
ended Mar. 7, 1935, were reported as 
follows: 

This Last 


week. week. 
BS. Rccnscencnocecanentes 21,100 20,800 
OS ee ere 13,000 13,400 
ae i ener ee 28,700 29,700 
, ee Se reer 5,200 2,700 
is. Se Mivaeaedaksnstanenent 10,500 600 
ye ne 19,900 23,200 


ST. LOUIS HOGS IN FEBRUARY 


Receipts, weights and range of top 
prices of hogs at National Stock Yards, 
Ill., for February, 1935, with compari- 
sons, are reported by H. L. Sparks & 
Co.: 

Feb., 1935. Feb., 1934. 


Receipts, number ............ 188,623 201,857 
Average weights, lbs. ........ 221 206 
Top prices: 
SEE. ‘i ivurcerauig-aniniinimarniets $9.45 $4.85 
REE. “kciivcnnie mares ak warere $8.00 $3.80 
RE: EE. oo nace cevsmesees $8.26 $4.24 


The quality of hogs is improving and 
from reports there seem to be plenty 
ef pigs and lights in the country. There 
is also a scarcity of piggy sows coming 
to the market which indicates that they 
are being held back. 


NEW YORK LIVESTOCK 


Receipts of livestock at New York 
markets for week ended March 2, 1935: 


Cattle. Calves. Hogs. Sheep. 











Jersey City ........ 3,397 8,426 6,007 31,219 
Central Union ...... 1,594 1,239 cose =SEED 
SF WUE sccwcuceus 190 2,396 9,240 4,327 

Total ............ 5,181 12,061 15,247 45,714 
Previous week ..... 5,666 11,597 12,702 40,837 
Two weeks ago...... 6,814 11,948 15,616 39,281 


KENNETT-MURRAY 


LIVESTOCK BUYING ORGANIZATION 





Lovisville, Ky. LaFayette, Ind. 


x) 
purest LI 


3 Indianapolis, Ind. 
> Nashville.lenn. Omaha, Neb. 
Montgomery, Ala. Sioux City, la.| 


















LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, Mar. 7, 1935: 
Sheep. Hogs (Soft or oily hogs excluded): CHICAGO. E. ST. LOUIS. OMAHA. KANS. CITY. ST. Payt, 
5,000 Lt. It. (140-160 Ibs.) gd-ch $8.65@ 9.40 $8.40@ 9.10 $8.50@ 
200 3,000 Medium 7.85@ 8.85 8.00@ 
300 2,500 Lt. wt. (160-180 8.85@ 9.40 9.15@ 
3,000 50 Medium -40@ 9.10 8.75@ 
500 3, 500 (180-200 Ibs.) » 9.60 9.35@ 
200 Medium » 9.50 8.85@ 
600 Med. wt. (200- ) lbs.) 9.65 9.40@ 
500 (220- 250 Ibs. ) gd-ch. 7 9.50@ 
,000 Hvy. wt. (250-2 90 Ibs.) 9.50@ 
400 (290-350 Ibs.) gd-ch. 9.45@ 
S00 PACKING SOWS: 
400 
000 0 lbs.) 
200 lbs.) 
000 50 Ibs.) good 
300 Saran (275- 550 lbs.) medium 
.: 300 SLAUGHTER PIGS: 
Oklahoma City 300 (100-140 Ibs.) gd-ch. 
Medium ; ( 5 
MONDAY, MARCH 4, 1935. Av. cost & wt. Wed. (pigs ex.) 9.56238 a 
Slaughter Cattle, Calves and Vealers: 
STEERS: 
(550-900 lbs.) 
Good 
Medium 
Common 
STEERS: 
(900-1,100 Ibs.) 
Good 
Medium 
Common 
STEERS: 
(1,100-1,300 Ibs.) 
Good 
Medium 
STEERS: 
(1,300-1,500 lbs.) 
Goo 
HEIFERS: 
(550-750 
Good 
Com-med, 


RECEIPTS AT CENTERS 


SATURDAY, MARCH 2, 1935. 
Cattle. 
500 
300 
150 
400 


Hogs. 
Chicago 5,000 
Kansas City 

Omaha ° 
St. Louis 
St. Joseph 
Sioux City 
St. Paul 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Nashville 


lbs.) gd-ch. 
gd-ch.. 


gd-ch... 


Pep SeSSSpSEE—e 
RRR SSSSESRARK 


gd-ch. 


— 





75@ 
65@ 

50@ 
75@ 


good 
good 


-65@ 
Ha 
.60@ 
0G 


me te 
ie 

a 
oh WGP 


soce 


on 


00@ 8.75 
25@ 8.00 
.56-227 lbs 


7. 7.50@ 
3.25@ 8.40 3.50@ 


9.41-228 Ibs. 


ous 


Chicago 10,000 
Kansas City 3,0Q0 
Omaha 4,500 
St. is 3, 13,000 
St. s a 1,600 
Sioux City ++» 3,500 4,000 
St. Paul 3,700 1,900 
Fort Worth ,500 1,300 
Milwaukee 800 900 
Denver 2.400 1,600 
Louisville 100 300 
Wichita 500 400 
Indianapolis 800 4,000 
Pittsburgh 700 1,200 
Cincinnati .300 3,500 

.500 2,600 

900 600 

300 200 

,000 1,000 


MARCH 5, 1935. 


8,000 10,000 
‘ 2,500 
4, 000 
Fe 000 


17,000 28,000 
20,000 
8,500 
3,500 
11, 500 


eenbend 12.00@13.50 
10. 25@ 13.00 
8.50@10.50 
6.00@ 9.25 


-25@12.85 
wg ae 25 


5.60@ 823 


choice -00G 12 


Crt 4aeweob 


12.00@13.2 
10.00@12. 50 
8.00@ 10 
6.00@ 8. 73 


13.00@ 2-4 
10. 50@ 13.2. 
25@11. 

3.50@ 9.50 


choice 25@ 13.50 
-75@10.00 


.0@ 8.00 aoe 8.50 





2.50@13. 50 = 12.75@13.65 
= 00@ 12.75 


8.50@ 10. 35 


choice 


1.2 
-50@11.25 


@14.10 
-25@13.50 


choice 


TUESDAY, 


CRAvrHiot 


Chicago Ndediie 
Kansas city 

Omaha ee 
St. Louis 


9. 50@ ae. 50 
3. 50@ 9.50 
-75@ 8.50 


.75@12.00 
-50@11.00 
.50@ 9.75 


Ibs.) choice 9.75@11.2 


5.00@ 8. 


St. Joseph 
Sioux City 
St. Paul 
Fort Worth 
Milwaukee 
nver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Oklahoma City 


WEDNESDAY, MARCH 6, 


Chicago y 10, 
Kansas City .... ¢ 

Omaha 

St. 

St. 

Sioux City 

St. Paul 


000 


HEIFERS: 
(750-900 
Com-med. 
cOoWS 


.75@12. 50 
5.50@ 9.75 


lbs. 


7.50@10.00 
5.00@ 7.50 
75@ 5.00 


Com-med. 
Low-cut-cut 3. 
BULLS (Yris. Ex.) (Beef) 
Good 
Cut-med. 
VEALERS: 
Gd.-ch. 
Medium 
Cul-com. 
CALVES: 
(250-500 Ibs.) 
Com-med. 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 Ibs. 


-50@ 7.50 


gd-ch,. . = Dil. 
-00@ 7 


down) gd-ch.* 15@ 


8.75@11.00 
4.75@ 8.75 


6.50@ 
4.50@ 
3.25@ 


8.00 
6.50 
4.50 


25@ 


3.75@ 


.0@ 
5.50@ 
3.50@ 


-00@ 
3.50@ 


6.50@ 10.00 
4.00@ 7 


8.00@ 


3. 25@ 7 ’ 
6.25@ 8.25 6. 25 6.00@ 7.85 6.50@ 


"600 2 
15 8.00@ 8.00@ 


800 
600 
300 
300 
000 


Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 


Com-med. 

(90-98 lbs.) gd-ch 
YEARLING WETHERS: 
(90-110 Ibs.) gd-ch. 

Medium 


9. 
6.75@ 8. 
-75@ 9. 


6.25@ 7 
5.50@ 


7 -40@ 8.00 7.00@ 


6.00@ 5.75@ 


Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 


100 
600 
200 
400 
100 
800 i, 


THURSDAY, MARCH 7, 


Chicago 5,000 §=13, 
Kansas City & * 
Omaha 2,3 3, 
St. 7 < 6, 


St. “ 2,5 


Sioux City 2,2 

St. 3. 8, 
Fort ) 
Milwaukee 
Denver ° 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Oklahoma City ay 


3.300 


400 
300 
200 
700 


1935. 


000 
000 
000 
500 
0 


000 


000 


000 
.200 
500 


400 
400 


,000 


400 


2.300 


300 
300 
200 
600 


FRIDAY, MARCH 8, 1935. 


7 3,000 11, 
Kansas City 800 a, 
Omaha .700 6, 
St. - ~ ,200 5, 
St. Joseph 800 3 
Sioux City 500 3, 
St. Paul 2.700 3, 
Fort Worth 900 
Denver 

Wichita 

Indianapolis 

Pittsburgh 

Cincinnati 

Buffalo 


Chicago 
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000 
000 
500 
000 


,000 


500 
700 


EWES: 
(90-120 Ibs.) 
(120-150 lbs.) gd-ch. 4.00@ 5.50 
(All weights) com-med. 3.00@ 4.65 
*Quotations based on ewes and wethers. 


gd-ch. 4.50@ 5.50 


4.00@ 
3.75@ 5.25 
2.50@ 


3.75@ 
3.50@ 
.10@ 








lo Ue mt 
tou oo 


SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended March 2, 1935. 


CATTLE. 
Week 
ended 
March 2, 


Prev. 
week. 
Chicago 18,718 
Kansas City 
Omaha 
East St. 
St. Joseph 
Sioux City 
Wichita 
Fort Worth 
Philadelphia 
Indianapolis 
New York & 
0 Oklahoma City 
1,500 Cincinnati 
4,500 Denver 
6,000 St. Paul 
5,000 Milwaukee 
300 
11,900 
500 
.000 
300 
100 
500 


14,000 
4,000 
3,500 


3, 640 


ce viveseweveenees 133, 458 


HOGS. 
59,790 53,986 
29,879 37,283 
16,075 19,356 


Total 124,546 


Chicago 
Kansas Ctiy 


Omaha 41, 085 


cS eer 23, 288 
St. Joseph 

Sioux City 

Wichita 

Fort 

Philadelphia 

Indianapolis 

New York & Jersey 

Oklahoma City 

Cincinnati 

Denver 

St. Paul 

Milwaukee 6,878 


Total 270, 139 


Chicago 
Kansas City 
Omaha 
East St. 
St. Joseph 
Sioux City 
Wichita 

Fort 
Philadelphia 
Indianapolis 
New York & 
Oklahoma City 
Cincinnati 
Denver 

St. Paul 
Milwaukee 


ee eee 
Jersey 


City 5 


258, 330 205,147 


The National Provisioner 





4.00@ 5 
3.75@ % 
2.50@ 4.00 
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PACKERS’ PURCHASES <a o CHICAGO LIVESTOCK 


Cattle. Calves. Hogs. Sheep. 



























































































































































































































purchases of livestock by packers at principal ed ont GO. coc = on 2 geo RECEIPTS. 
‘ s for the week ending Saturday, March 2, Swit & OO. cccossee 6 295 t 202 ae : . 
ag3, with comparisons, are reported to The Na- SEE Adevedadnents 1,401 296 2,073 17,480 gece Teens . ae cael 
o e s foll Ss: -_ ao euminiemide semncnsmioen cnuiatdiiliane . + 
ee eee a a 2,889 787 6,048 55,745 Cattle. Calves. Hogs. Sheep. 
CHICAGO, ST. PAUL Mon., Feb. 25...11,988 2,402 14,478 18,954 
Cattle. Hogs. Sheep. . “ Tues., Feb. 26... 5,253 811 8,306 ¥ 
Armour and Co, ........ 6,357 1,822 8,918 Cattle. Calves. Hogs. Wed., Feb. 27...10,966 1,604 16,238 14,941 
Swift & CO. ...-.---eeee 4,187 = 1,157 16,808 = Armour and Co. .... 3,248 3,549 4,308 Thurs., Feb, 28... 7,535  2}469 15,913 17,651 
Morris & CO. ....--+eees 2,148 6,749 Cudahy Pkg. Co..... 504 1,425 mes Fri., March 1.... 2,696 824 11,704 15,278 
Wilson & CO. ........-- 3,425 “6h7 7,176 Swift & Co. ....... 4,941 4,910 6,185 Sat., March 2.... 500 200 5,000 5,000 
Angio-Amer. Prov. Oo... 2,188 > * soso Uited Peg. ©6, 20.000 MEE ce ees ce eee — 
G. H. Hammond Co..... 2,336 87 eeee Genes 6. 65s ec 1,688 63 2.796 Total this week. .38,968 8,310 71,639 81,189 : 
Shippers ..---+-+++eeeeeee 7,824 15,084 19,185 - esas candace Previous week ..32,716 8,875 75,567 77,352 7 
Others ..----++-eeeeeeeee 9,263 18,441 9,601 GE. sinc antaukign 12,503 10,221 13,284 11,967 Year ago ........ 43,891 = 9,168 120,597 53,067 1 
Brennan Pkg. Co., 1,744 hogs; Agar Pkg. Co., Two years ago... .30,326 7,278 113,111 74,838 
2 aK 7B INDIANAPOLIS. 
3,051 hogs. ee H SHIPMENTS. 
Total: 36,731 cattle; 6,574 calves; 40,099 hogs; Cattle. Calves. Hogs. Sheep. Hi 
68.437 sheep. Kingan & Co, ...... 1913 SOL 5,785 3149. a gt — = 
are 59 c . ‘alves, 35.96 Armour and Co...... 1,085 69 1,450 6ue Mon., Feb. <0.... <,200 : 49% 
Ft ine oe eat itt rem 35,900 Fiigemeier Bros... ° 8 .... 906 .... ‘Tues. Feb. 28.... 1371 278 3688 4,850 
hogs and 18,0 F ‘ Brown Bros, ...... 95 : ere: Se eae 311 «2,612 Ss: 1,902 
KANSAS CITY. Stumpf Bros. ...... Sale ale 76 ..».  Thurs., Feb, 28.. 1,351 385 2,043 4,335 
‘atl Nalves. Hoes. Si Meier Pkg. Co...... 95 2 108 vere Fri., March 1.... 718 154 2,113 2,586 
a ce eOe tbo et age, Schussler “Pkg. Co..  38 5, 18611] ‘Sat., March 2... 100 100 "500 1,000 
A = and Oe. .... Ii it 2,99 Indiana Prov. Co... 40 24 54 cece “ies a 
Cudahy Pkg. Co... 1,604 964 ‘848 n=... 2 =... ij Total this week.. 7,834 1,688 14,193 20,175 
Morris & Co. ace 1088 561 sia Maass Hartman Co. 52 6 WeRee na i Previous week .. 7,232 oa 13,058 21,975 
Swift & Co. 1,815 849 4,493 Shippers ........... 2,815 2,162 12,839 7,847 Year ago........ 11,972 777 1 9,044 
Wilson & Co. 1,471 763 «1,401 WE 9.occitecantece 488 71 115 77 Two years ago.. 8,830 503 12,579 22,448 
Kornblum & Son... se eee tso8 sees — ieee, “semana Total receipts for month and year to March 2, 
Independent Pkg. Co. .... tees 186 or TE sccadwasuwen 6,092 3,051 21,368 10,090 with comparisons: 
QURETB cocccccccccce 5,579 153 2,507 2,619 
— —— — — CINCINNATI, —March— ——Year—— 
Total seteeeeeee 14,274 = Cattle. Calves. Hogs. Sheep. 1935. 1934. 1935. 1934. 4 
. , Melle @ ° OO! eee 3,196 10,776 353,114 406,188 y 
OMAHA, SB, W, Gail's Som... 5, sees ge 180 aves 1200222: 1,024 3,543 89,432 85,696 
Cattle & yt } SEQ oe 23,116 867,904 1,489,021 
Calves. Hogs. Sheep. E_ Bahns Sons Cy: 15 | SE AT One 27,644 604,509 536,066 
eer ant & ---+-++- $123 5.087 = 4.842 J. Lohrey Pkg. Co. (2... 141... - WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cudahy Pkg. Co. ........ 3,308 3,017 182 H. H. Meyer Pkg. Co. 26 Ce. age 7 
Tae Pie: OO. ... 0.5000 679 3,239 .... A: Sander Pkg. Co.. 3 |... 354 a... Cattle. Hogs. Sheep. Lambs. 
SS ae 1,415 22 2,034 J. Schlachter’s Sons. 252 207 ie ke 38 Week ended Mar. 2 — 4 $9.20 $4.35 $ 8.60 
Swift & Co. ..........6. 3,436 2,617 — J.&F.Schroth Pkg. Co. 25 cose «6, LTA eens Previous week . 8.75 4.35 05 
eee . 3,575 J. F. Stegner & Co.. 461 115 neue co 1086 id ee ab ‘ "30 +s x4 9.75 
Jagle Pkg. Co., 16 cattle; Ge >». Hoffman Pp ke x a 371 660 3,350 436 BS eee e eee eeeee 4.85 . 
oS cattle: Grt. Omaha ee Co., 79 Pg. SEE? te dsenanvue nevus 1,688 724 286 293 Oo ae 6.25 4.15 2.85 hed 
Omaha Pkg. Co., 88 cattle; J. Roth & Sons, 45 Se a Sere eee ME bctaicsaccmenwinn 8.35 7.10 4.10 
cattle; So. Omaha Pkg. Co., 56 cattle; Lincoln RE einsa wane 4,205 2,091 13,595 1,492 BOE Sctnasoenacecas 12.25 10.80 5.00 10, 14 
<_<. 32 "6 RECAPITULATION. Av. 1930-1934 ....$ 7.50 $6.00 $3.75 § 7.95 
ex aaa é . ae * Recapitulation of packers’ purchases by markets 
1 aa SE A ee Se for week ended March 2, 1935, with comparisons: seiareiteies bag ‘oan 
1,Wy ehcp. attle. ogs. eep. 
: Is. 
— Soe CATTLE. Week ended March 2.... 31,047 57,927 58,966 : 
Cattle. Calves. Hogs. Sheep. Week Cor. Previous week .......... 25,386 62,941 64,171 
Armour and Co. ..,. 1,760 1,390 1,889 4,797 ended Prev. week, i a ackweaweckaewe vetoes 32,300 101,900 43,300 
an & Go, .....:. 2,367 72 1,617 5,654 March 2. oon 1934. __ RESERSESSS REE Pe - 21,496 100,532 52,395 
Morris & Co. ...... 1,058 296 wines 0 NIE CRA ee 36, 7% SE SEER: .diac<c0 ean eenemeelie 24,484 94,674 35, 
Hunter Pkg. Co..... 587 1,520 364 Kansas City ..... = 7 MEL watecatsecmmewen +++. 25,840 105,767 49,109 
Heil Pkg. Co. ...... lt <> HL. oo WME fesicscccatesaocnacty . 22,291 90,070 53,601 
‘rey Pkg. Co. vaee econ y 5 » $ is 
laclede Pig. cay)? pleats HOG RECEIPTS, WEIGHTS AND PRICES. 
Shippers COLES Receipts, average weights and top and average 
Others Oklahoma City prices of hogs with comparisons: 
a eee <r So creer No. Avg. Prices 
is tncinding, L408 aati, SID cote, lS | GEMS ol Rec'd. Wat. Top.» Avg. 
0 including ‘ti Ca eC, Daa? CALVES -- Sy Rohe BAUE seeseececsesseses = > 
Pontageh aie - Sant , BMIWAUNCR «cc cccccccs Week ended Mar. 2.. 71,600 234 $9.55 $ 9.20 
hogs and $44 sheep bought direct. ae meee teenies Wgbiics, eee oe 75,567 230 9:10 8.75 
ST. JOSEPH. i ee eee 2 4.95 4.55 
Cattle. Calves. Hogs. Sheep. . 3.90 3.50 
Seertt & Gp ...<.... Le 629 * 474 15,115 Total 125,886 4.60 4.15 
Armour and Co. .... 2,241 ee ee ee ’ 7.65 7.10 
WEE atalc sone cies .. 1,100 1,068 ‘ 11.50 10.80 
To 5.197 “23.061 CNICAEO 0... .ccecereeee 75,334 Ay. 1930- . 129,900 232 : 
Total wee 5,197 23,961 ian Oe... 23 19'938 Av. 1930-1934 ......129,900 232 $6.50 $ 6.00 
SIOUX CITY. egy et oe bat ae CHICAGO HOG SLAUGHTERS. 
ft | eee 5 7,795 5,833 y 
Cattle. Calves. Hogs. Sheep. ae aces Ran a's ORR Hogs slaughtered at Chicago under federal in- 
" at abe ica “ns ps 7 > St. Joseph .......-++++-s 14,635 17,236 = 20,056 spection for week ended March 1, 1935: ] 
Cudahy Pkg. Co. ... 1,928 293 3,276 7,405 ees 17,359 20,983 41,581 
Armour and Co. é 375 3,256 5,937 Oklahoma City .......... 6,168 6,500 5,667 Week ented: WO: Basses cnsccevsinccesees 66,150 
Swift & Co. 328 2,090 6,517 A, err 3,244 3,811 3,111 PEN UO vex sevss0sidasanoesaceaeees 69,219 
Shippers Ponoka ae MS ae ene ee 6,048 8,358 4,055 WOOP AGO 2... .cccccccccccocccccccccececers 136,908 
EY * wits veer a ‘ 2 14 eens woo MED alas Waves o56esa sis oles 13,284 15,302 29,183 WEEE wacrkedbntededinssasaeecemeenoes occ cknneet 
— CO eee 8,535 88 8,640 
Total ue saree 9,242 1,030 17,358 29,286 Indianapolis ............ 21,368 21,505 28,464 CHICAGO HOG SUPPLIES. 
ee 13,595 12,968 16,740 Supplies of hogs purchased by Chicago packers 
OKLAHOMA CITY. hd, and shippers during hy week ended Thursday, 
Cattle. Calves. Hogs. Sheep. ne aacaraaate® coal avis March 7, 1935, were as follows: 
Armour and Co. .... 1,976 909 2.944 1,079 DORE Ack ccaseas sateen 226,545 249,679 353,761 Week ended Prev. q 
Wilson & Co. ...... 1,970 832 2,943 1,249 SHEEP. Mar. 7. week. ' 
< on « 9 = 
Others .. ssovces = SOU 34 281 vans OE vc vitae caeenemmman 68,437 bby =o Packers’ purchases ............. ae Pye 
Tots - ¢-— ag ¢ OS EL: rr 22. 14,014 Direct to packers.........ce- oe 971 , 
Total eas --+ 4,196 1,775 6,168 2,328 Omaha .................. 15,587 Shippers’ purchases ............ 9,481 16,182 
Not including 102 hogs bought direct. East St. Louis 5,650 77,921 3 
ae 5 Ll 21,244 WEE “sickueenkesca tawetraaanee 61,764 77, ; 
WICHITA. ee 29, 22,708 
Cattle. Calves. Hogs. Sheep. Oklahoma’ City 32) 1/600 
Cudahy Pkg. Co..... 1,120 757 1.699 3,744 ., =e i 44 911983 
cee Ekg, Os. ...... GB 16 LSU... BREE sereveroesrssnees pt Ry 
Vichita D. B. Co... emrrercemn ee , 
sn Mc A hb aie a Milwaukee é 2)72 7 PACIFIC COAST LIVESTOCK 
FW. Dold & Sons. 136 1... 343111] Indianapolis 0,000 11,216 6,195 ' 
Sunflower Pkg. Co... rs a 5 See WNOMEMNEE issn cnacgcesicn ,492 1,370 513 Livestock receipts at three large 
Wichita Pkg. Co... 58 we. eee wee “on eeuuh dentin: ai West coast markets for five-day period 
-_—— BOCRE cece rccccccccccod 2,352 212,855 213,662 ? 
re ... 1,804 939 3,244 3,744 ended March 1, 1935: 
Not including 384 hogs bought direct. ——————_- Cattle. Calves. Hogs. Sheep. 
e ale <4 5 
MILWAUKEE. Los Angeles ........ 5,662 819 516 4,318 





San Francisco ...... 1,200 170 #61,110 8,975 
Cattle. Calves. Hogs. Sheep. FEB. BUFFALO LIVESTOCK Portland : 1,803 154 2,113 55, 234 

Plankinton Pkg. Co. 2,117 5,381 8,487 2,662 . oe : o4$ i 
R. Gumz & Gy ee Wie: Baas xdiaboort Receipts and disposition of livestock, In addition to the above were direct 
Arm j 9 9 AAT : . 
Armour & Co, Chi. ase oO tttt ttt: Buffalo, N. Y., for February, 1935: shipments to Los Angeles packers: 













on Ree es ra sz 16” 88 7 Cattle. Calves. Hogs. Sheep. Cattle, 79 cars; hogs, 51 cars; sheep, 
eee ers 2 52. ‘ ge 
820 524 ) 82 ee: 19,687 be] $0.38 44,010 46 cars. San Francisco direct ship- 
eee oe eee a, —  . sees 2, 12, ¥ "212 : : 
Total Le.c.. 8940 8,500 8,585 2,751 Local slaughter .1!. 7601 4199 9,778 10.513 ments: 2,090 hogs; Portland, 1,373 hogs. 
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PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Mar. 6, 
1935, or nearest previous date, with 
number of shares dealt in during week 
and closing prices, February 27, 1935: 


Sales. High. Low. Close. 
Week ended Mar. Feb 
Mar. 6. —Mar. 6.— 6. 2 


Amal 

Do, Ptd. 
Amer. H. 4 

DO. Fae vce 
Amer, Stores .. 
Armour Ill. ...18, 

Do. Pr. Pid.. 4, 

Do, Pftd. 

Do. Del. P fd. 
Beechnut Pack. 
Bohack, H. C.. 


Leather. 1,000 
> » 


Do. Pfd. 
Chick. Co. 
Childs Co. 
Cudahy Pack. . 
First Nat. Strs. 2 


Gen, Foods ... 6,2 


Hormel, ° 
Hygrade Food. 
Kroger G. & B. 9,5 
Libby McNeill . 10,250 
Mickelbe try Co. 900 
M. & H. Pfd.. 70 
Morrell & Co.. 200 
Nat. Leather . 500 
Nat. Tea . 2,600 
Proc. & G amb. 9.500 
Do. Pr. Pfd. at 
Rath Pack. ... 200 
Safeway Strs. . 1,300 
Do. 6% fd. 60 
Do. 7% fd. 250 
Stahl Meyer .. sae 
Swift & Co... 800 
Do. Intl. .... 4,650 
Trunz Pork . ‘ 
U._ 8S. Teather. 500 
1,800 
Pid. 100 
Wesson "on --- 3,900 
Do. Prd. .... 1,800 
Wilson & Co. .45,300 
Do. 6% Pfd. 5,200 


SWIFT WILL REFUND BONDS 


Swift & Company has registered with 
the U. S. Securities Exchange Commis- 
sion an issue of $43,000,000 15-year, 
3% per cent first mortgage sinking 
fund bonds, the largest single issue of 
securities under the act of 1933. Pro- 
ceeds will refund outstanding first 
mortgage 5 per cent sinking fund bonds 
due on July 1, 1944, and 10-year, 5 per 
cent notes due September 1, 1940, of 
approximately the same total amount. 


First mortgage 5 per cent bonds will 
be redeemed at par and accrued interest 
plus a premium of 2% per cent. The 
notes will be redeemed at par and ac- 
crued interest plus a premium of 1% 
per cent. When registration becomes 
effective at the end of 20 days, which 
must intervene under the securties act, 
it is planned to offer the new issue for 
sale at par, subject to stockholders’ ap- 
proval of a proposed new mortgage. 


A special meeting of shareholders 
will be called to authorize a new mort- 
gage of $50,000,000 against existing 
properties, under which bonds for $43,- 
000,000 would be dated May 15, 1935, 
and issued June 15, 1935. Redemption 
dates for 5 per cent bonds and notes 
would be July 1, 1935, and September 
1, 1935, respectively. Remaining $7,- 
000,000 of bonds would be authorized to 
be issued in the future, as required for 
the purposes of the business. 


William B. Traynor, vice-president 
and treasurer of Swift & Company, said 
in regard to issuance of the bonds: 
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“Such a refunding would accomplish a 
material saving in interest charges dur- 
ing the unexpired terms of the out- 
standing issues, and would extend the 
maturities at the lower rate to the year 
1950.” 


FINANCIAL NOTES 


Mickelberry’s Food Products Co. re- 
ports consolidated net loss of $113,107 
for year ended December 29, 1934, com- 
pared with a net loss of $46,216 for 
previous fiscal year. Only $33,592 of 
total loss was attributed to meat opera- 
tions of the Mickelberry Company, a 
loss of $79,516 being sustained by Mama 
Cookie Bakeries, a subsidiary. 

Sales of Roberts and Oake, Inc., for 
the year ending October 31, 1934, are 
reported as $7,342,470. Operating profit 
was $1,239 and final net loss after 
charges was $52,003. Current assets 
totalled $1,517,070 on October 31 and 
current liabilities were $624,132. 

Net income of $183,966 has been re- 
ported for 1984 by Amalgamated Leath- 
er and subsidiaries. Gross profit before 
depreciation, taxes, interest and ex- 
penses was $639,828. 


CHAIN STORE NOTES 


Kroger Grocery & Baking Co. show 
profits for the year ending Dec. 29, 
1934, of $4,198,242, equivalent after pre- 
ferred dividends to $2.31 on 1,810,293 
shares of common stock. The profits 
in 1933 amounted to $4,546,203, the dif- 
ference being due to increased wages 
according to Albert H. Morrill, presi- 
dent of the company. In the four 
weeks ended February 23 they had sales 
of $17,537,536 against $16,692,181 in 
1933, an increase of 5.10 per cent. 

Directors of National Tea Co. have 
voted a 15 cent quarterly dividend. Con- 
solidated store sales for the week ended 
Feb. 23 were $4,929,167, an increase of 
$193,765 or 4.1 per cent over the $4,735,- 
402 reported for the corresponding four 
weeks in 1934. 

Safeway Stores, Inc., have announced 
a new record of $20,281,505 in sales for 
the four weeks ended Feb. 23. This 
compares with a total of $17,508,289 in 
the corresponding period of 1934, a gain 
of 15.8 per cent. 


National Tea Company recently sold 
privately to a group of eighteen pur- 
chasers $3,000,000 of 5 per cent notes 
due January 10, 1938. The company 
received par for the issue. Proceeds of 
the financing will be used to retire a 
part of the company’s five-year 5 per 
cent gold notes, due May 1, 1935. There 
are $3,375,000 of these outstanding 
which have been called for redemption 
Jan. 10, 1935, at par. Remainder of the 
maturing notes will be paid off out of 
the company’s present cash balance. 


When in need of expert packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 


N. Y. HIDE FUTURE PRICES 


Saturday, Mar. 2, 1935—Close: Mar. 
9.16b; June 9.55 sale; Sept. 9.85@9.88, 
Dec. 10. 18 sale; Mar. (1936) 10.45 sale; 
sales 26 lots. Closing 5@9 lower. 


Monday, Mar. 4, 1935—Close: Mar. 
9.10@9.20; June 9.47@9.50; Sept. 9.89 
sale; Dec. 10.08@10.15; Mar. (1936) 
10.40@10.45; sales 33 lots. Closing 5@ 
10 lower. 


Tuesday, Mar. 5, 1935—Close: Mar. 
8.92b; June 9.25 sale; Sept. 9.58 sale; 
Dec. 9.91@9.93; Mar. (1936) 10.20n; 
sales 85 lots. Closing 17@22 lower. 


Wednesday, Mar. 6, 1935—Close: 
Mar. 9.00n; June 9.34@9.35; Sept. 9.70 
@9.75; Dec. 10.00n; Mar. (1936) 10.30n; 
sales 101 lots. Closing 8@12 higher. 


Thursday, Mar. 7, 1935—Close: Mar, 
9.10n; June 9.46 sale; Sept. 9.79@9.85; 
Dec. 10.08@10.18; Mar. (1936) 10.45n; 
sales 30 lots. Closing 9@15 higher. 


Friday, Mar. 8, 1935—Close: Mar. 
8.95n; June 9.30@9.32 ; Sept. 9.64 sale; 
Dec. 9.93@9.99; Mar. (1936) 10.30n; 
sales 55 lots. Closing 15@16 lower. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 2, 1935, were 5,689,- 
000 Ibs.; previous five days, 4,324,000 
lbs.; same week last year, 5,498,000 lbs.; 
from January 1 to March 2 this year, 
49,783,000 lbs.; same period a year ago, 
43,473,000 lbs. 


Shipments of hides from Chicago for 
the week ended March 2, 1935, were 
8,189,000 lbs.; previous five days, 4,968,- 
000 lbs.; same week last year, 4,726,000 
lbs.; from January 1 to March 2 this 
year, 67,601,000 lbs.; same period a year 
ago, 39,794,000 Ibs. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports, week ended Feb. 23, 1935: 


Week ending New York. Boston. Jhila. 
Feb. 23, 
Feb. 16, 
Feb. 9, 
Feb. 2, 


Total 1935 
Feb. 24, 1934........ 
Feb. 17, 5 


5,050 


U. S. INSPECTED HOG KILL 


Inspected hog kill at 8 points during 
week ended Friday, March 1, 1935: 


Week 
ended 
March 1, 


Chicago 

Kansas City, Kans....... go 
Omaha 5,004 
St. Louis & East St. Louis 37 582 


14,966 
37,130 


» Newark & J. C... 


Total ..cccccccccccices 224,495 
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482,787 


f and ki 
Hides» Skins 


Chicago 

PACKER HIDES—tThere was a mod- 
erate movement of 22,000 hides this 
week, with three packers participating 
to some extent. Fourth packer has re- 
mained out of the market for several 
weeks, but part of that packer’s hold- 
ings apparently are being disposed of 
through other channels. 

Prices paid were steady with those 
paid at the close of last week on the 
movement of 33,000 hides previously 
reported, with the exception that bulls 
sold at a half-cent decline; however, 
bids at those prices for bulls were later 
declined by all packers. 

Trading was confined to one day and, 
following the sagging tendency of hide 
futures market, interest in the. spot 
market dried up. A few descriptions 
are wanted in a moderate way, such as 
Colorados and heavy cows, but interest 
in general very light at the moment. 
Any upturn in hide futures would cause 
a quick reversal of sentiment. 

Native steers last sold at 11c, last 
week, and offered that basis; tanners 
bidding 1044c. Extreme light native 
steers last sold at 8'%c. 

Total of 7,100 Jan.-Feb. butt branded 
steers were sold by three packers at 
10%4c, steady. Two packers sold 2,800 
Colorados at 10c, also steady. One 
packer sold 600 heavy Texas steers at 
10%2c, steady; light Texas steers quot- 
able 10c, nom., and extreme light Texas 
steers, 8c, nom. 

One lot of 800 heavy native cows sold 
at 8c, steady. Light native cows could 
be sold at 8c to tanners but packers 
usually ask 814c. Total of 9,000 branded 
cows sold at 8c, steady with late last 
week. 


One packer sold a mixed car Feb. 
bulls mid-week at 7c for native bulls 
and 6c for branded, or %4c off; however, 
bids at these prices were later declined 
by all packers. 

SMALL PACKER HIDES—Chicago 
small packer all-weights quotable in a 
nominal way around 8@8%c for native 
steers and cows, branded %4c less. Out- 
side small packer lots range 744@7%c, 


up to possibly 8c, selected, for best na- 
tives. 


PACIFIC COAST—Last trading in 
Pacific Coast market was 5 ,000 Vernon 
packer Feb. hides last week at 8%4c for 
steers and 6%c for cows, flat, f.o.b. 
shipping point, steady prices. 


FOREIGN WET SALTED HIDES— 
South American market rather quiet, 
the recent sharp fluctuations daily in 
foreign exchange rates making it diffi- 
cult to trade. However, unsold stocks 
reported light and estimated not over 
35,000 hides. Total of 12,000 Argentine 
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steers reported at close of last week at 
66 pesos, equal to 10téc, c.if. New York, 
as against 66% pesos or 104% on last 
prior sale. 

COUNTRY HIDES—tTrading in the 
country market has been more or less 
marking time, awaiting some definite 
action on big packer light cows to clar- 
ify the price situation. There appear 
to be plenty of country hides available 
but buyers’ ideas are usually below ask- 
ing prices. All-weights quoted 54@ 
5%4¢, selected, delivered, for trimmed 
hides around 47-lb. average. Heavy 
steers and cows have a very narrow 
outlet and quoted 5%@5%c. Buff 
weights quoted 6@6%c. Extremes seem 
to be top at 6%c, although 7c is asked. 
Bulls and glues around 342.@3%c, de- 
livered. All-weight branded 44%2@4%c, 
flat, less Chicago freight. 

CALFSKINS—Packer calfskins have 
moved in good volume during the past 
couple weeks and holdings have been 
considerably reduced. Prices generally 
realized were 15c for northern point 
heavies, 15%c for picked northern point 
heavies, 14c for River points, and 13c 
for lights, with Milwaukee all-weights 
at 13%c. Two lots of Nov.-Dec. River 
point heavies have moved at 13%c for 
about 15,000 skins but other. packers 
have since had bids of 14c for later 
salting River points. One packer sold 
6,000 Dec.-Jan. light calf, under 912-lb., 
this week at 13c, steady. 

Bids of 1014c, last trading price, have 
been declined for 8/10-lb. Chicago city 
calf, asking 11c; bids of 12c were avail- 
able for the 10/15-lb. and two cars are 
now reported at 12%c, or %c up. Out- 
side cities, 8/15-lb., quoted around 
11%c, nom.; mixed cities and countries 
around 9c; straight countries 7@74c. 
Chicago city light calf and deacons last 
sold at 85c. 

KIPSKINS—One packer sold 4,500 
Jan. native kipskins this week at 10%c 
for northerns, steady. Over-weights 
last sold at 9%c for Dec.-Jan. north- 
erns. Branded quoted 742@8c, inside 
last paid. 

Chicago city kipskins quotable at last 
trading price, 9%c. Outside cities 
quoted around 94%c; mixed city and 
country lots 74 @8c; straight countries 
6% @6%e. 

Packer regular slunks last sold at 
65c for Feb. skins. 

SHEEPSKINS — Dry pelts quoted 
around 942@10c, Chicago, for full wools, 
with slightly better prices quoted in 
the East. Production of shearlings ex- 
pected to increase shortly but present 
production and movement so light it is 
difficult to quote prices. Sales in very 
moderate quantities have been reported 
from 70@80c for No. 1’s, 60@70c for 


No. 2’s, and 35@40c for No. 3’s; small 
packer shearlings quotable at half- 
price for, No. 1’s and No. 2’s, while 
clips have sold as low as 12c recently. 
Pickled skins fairly firm and quoted 
$3.25@3.50 per doz. usually for Feb. 
skins at Chicago, with only the better 
skins included in sales, while the lower 
grade skins are being discounted around 
$1.00. Big packer lamb pelts quoted 
$1.75 per cwt. live lamb, or $1.30@1.40 
each, and market fairly well cleaned up. 
Outside small packer pelts quoted 95c 
@$1.00 each, according to quality. 


New York 


PACKER HIDES—No further trad- 
ing reported in New York market. All 
packers except one have moved prac- 
tically all Jan. hides, and two packers 
have sold Feb. native steers; one packer 
still holding Jan. hides intact, with 
ideas higher. Last trading prices were 
native steers 11c, butt brands 10%c and 
Colorados 10c. 

CALFSKINS — Calfskin market ap- 
pears firmer on heavy end than on 
lights. Two or three cars collectors’ 
calf sold at steady prices, 7-9’s at $1.35, 
and 9-12’s at $2.15, while the 5-7’s are 
called easy at last trading price, $1.10. 
Last sales of packer calf were 5-7’s at 
$1.25, 7-9’s at $1.50, and 9-12’s at $2.30 
with $2.40 asked. ‘The 17-lb. up kips 
last sold at $2.55 for collectors and 
$2.70 for packers. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Mar. 8, 1935, with com- 
parisons, are reported as follows: 

PACKER HIDES. 
Week ended Prey. Cor. week, 
March. 8. week. 1934. 


914@10n 
% 
9% 


Spr. nat. 

strs. 114% @12n @12n 
Hvy. nat. strs. @11 al. 
Hvy. Tex. strs. @10% @10% 
Hvy. butt brnd’d 

eS @10% @10% 
Hvy. Col. strs. @10 @10 
Ex-light Tex. 

strs. Dd &n @ 
Brnd’d cows. 
Hvy. nat. cows 
Lt. nat. cows 8 
Nat. bulls .. 7 4 D 
Brnd’d bulls. 6 @ 6% ) 54%@ 
Calfskins ...13 12 @15 
Kips, nat.. 11% @12n 
Kips, ov-w @ 9% 10%@11n 
Kips, prnd’a. 7%@ 8 D @ 9%n 
Slunks, reg. @65 65 75 
Slunks, hrls..40 @50 40 @50 40 @50 

Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND CHICAGO SMALL PACKERS. 
Nat. all-wts. 8 @8%4n 8 @ 8\%n @ 
Branded .. va —— 7%@ T%n @ 
Nat. bulls .. @ 7n 6 @6 
Brnd’d bulls. ¢ on 6n 54%@ 
Calfskins ...104%,@12% 4 @12 11 @l 
Kips .... @ 9% ) @l 
Slunks, reg. 40 @50n 40 @5 30 OS 
Slunks, hris..20 @30n 20 @30n 


8998899 €@D &O 
Fgrygeoe oo 
"© ® 
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SH 
Gn 
2 
0% 
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COUNTRY HIDES, 
Hvy. steers.. sue 5% 
Hvy. cows....5% % 
Buffs @ 6% 
Extremes ... 64@ 3% 
Bulls vag 


— awe 

64@ om 
Tiont ‘calf. . “30 @50n 
Deacons ... = @50n 
Slunks, ; Sinn 
Slunks,’ hrls.. * 
Horsehides ..2.75@3.25 Py 03 2 25 2 B52 4 40 


SHEEPSKINS. 
Pkr. lambs ..1.30@1.40 1.30@1.40 2.30@2.45 
= pkr. 
a 95 @1.10 1. oon = 32. ae 00 
PEr a. 70 @80 65 
Dry pelts ... 9%)@10 9 eo be eis 
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BUILT to LAST! 


Made of heavy cast 
aluminum, highly 
polished. Non-rusting 
and non-corrosive. 
Easy to clean. Made 
for a lifetime of use- 
ful service. 


ORDER NOW! 











The SPECIALTY MFRS.SALES CO. 


Presenting the New 





2C-D¢ 


TRaol MARK 


SAUSAGE LINKING GUIDE 





Increases the speed of hand linking, im- 
proves the appearance of linked sausage, 
cuts sausage linking costs! 


High measuring guides make it possible for the operator 
to swing the links with least possible effort. No waste 
motion! Links are uniform and cleanly divided. Im- 
possible to tear casing! Easily adjusted to any size, can 
be moved anywhere. 


Cuts linking costs by increasing linking speed; boosts sales 
by improving sausage appearance. Pays for itself! 


For complete information and prices, write today! 


2021 Grace St. 
Chicago, IIl, 


Chas. W. Dieckmann 





WHY DO SMART FOOD 
MEN SAY, “GIVE US A 
MILD FLAKED SALT’? 











AY? the exclusive Alberger Process of 

making Diamond Crystal Salt insures 
other superior qualities, which food men 
know are important in obtaining uniform 
finished products. 

It keeps Diamond Crystal consistently 
pure and uniform in all respects—in color, 
solubility and character of flake. That’s be- 
cause the Alberger Process, created and 





developed by the Diamond Crystal Salt Co., 
calls for closed heaters, unlike the open 
pan method of ordinary coarse grain salts. 
And that’s why food men know they can 
depend on Diamond Crystal Salt to be always 
the same — day in and day out — year after 
year. A test in your plant will convince you, 
too! Diamond Crystal Salt Co., (Inc.), 250 
Park Ave., New York, N. Y. 


DIAMOND CRYSTAL SALT 


UNIFORM IN COLOR...PURITY...DRYNESS...SOLUBILITY...SCREEN 
ANALYS!IS...CHEMICAL ANALYSIS...CHARACTER OF FLAKE 
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MEAT PACKING 25 YEARS AGO 
(From The National Provisioner, March 12, 1910.) 


The 1l-cent hog arrived during the 
week, top at Indianapolis being $11.10 
(no processing tax in those days). 
Top at Chicago was $10.90. This beat 
all records since the Civil war. Steers 
at Chicago brought 8%c, and lambs 
reached 10c. It was a case of livestock 
scarcity (same as in 1935). 


Hearings began in Washington on the 
Burleson bill to abolish the 10c tax on 
colored oleomargarine. The American 
Meat Packers Association, the Master 
Butchers of America and the Interstate 
Cottonseed Products Association were 
represented. 


In connection with the agitation 
against high meat prices the U. S. Bu- 
reau of Labor Statistics issued a report 
showing that meat prices were high all 
over the world. 

No attempt was being made to col- 
lect a Kentucky state tax of 50c per 
$100 on meat sales. It was recognized 
as being unconstitutional. 

Wolff Packing Co., Topeka, Kas., was 
planning an addition to its plant. 

Figge & Hutwelker Co., New York 
City, incorporated with a capital stock 
of $100,000. 

St. Louis Independent Packing Co. 
elected the following officers: Gustav 
Bischoff, sr., president; L. E. Dennig, 


. Vice president; F. H. W. Krenning, sec- 


cretary and treasurer; Gustav Bischoff, 
jr., general manager. 

This week’s contribution from the 
Packingtown poet: 


Upon the hog pen fence there sat 
A packer of somber mien; 

He did not know where he was at, 
‘Twas plainly to be seen. 


He sat and stared with a vacant stare, 
Like a bump upon a log, 

And muttered aloud, “Oh where, oh where 
The h—1 is that 4-cent hog?” 


A 10-cent hog said, “Cheese it, pard, 
You’re as thick as an old bull’s horn; 

He left with the 7-cent prime steam lard, 
And the 39-cent corn.” 


CHICAGO NEWS OF TODAY 


Henry Belz, president and treasurer, 
J. H. Belz Provision Co., St. Louis, Mo., 
was a business caller in Chicago dur- 
ing the past week. 

R. C. Pollock, general manager, Na- 
tional Livestock and Meat Board, is ad- 
dressing a meeting of the Kansas Live- 
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stock Association in Wichita, Kan., this 
week. 


D. J. Gallagher, Chicago provision 
broker, and Mrs. Gallagher left Chicago 
on March 7 for Los Angeles on a vaca- 
tion trip. Before returning they will 
visit all points of interest on the Coast. 


Junior Association of Commerce of 
Chicago brought out the first issue of 
its magazine, “Young Executive,” this 
week. Among the featured articles in 
the magazine was one by Thomas E. 
Wilson. 

J. C. Stentz, treasurer and director 
of sales, John Morrell & Co., Ottumwa, 
la., spent a few days in Chicago during 
the week. 

A. C. Sinclair, vice president, Kingan 
& Co., Indianapolis, Ind., attended a 
meeting this week at the Institute of 
American Meat Packers. 


George Duwe, well-known sausage 
merchandising expert, has been elected 
president of Mickelberry’s Food Prod- 
ucts Co. to succeed Elmer J. Engel. Mr. 
Duwe was formerly secretary and treas- 
urer of the company. 


It is reported that labor forces at 
Chicago packing plants have been re- 
duced by 5,000 men during the past 
month, due to cessation of government 
processing and reduction of livestock 
receipts. More than 100 members of 
the government inspection force have 
been relieved. 

H. R. Medici, vice president and gen- 
eral sales manager, Visking Corpora- 
tion, reports a winter visit to Yellow- 
stone Park in the course of a month’s 
vacation trip to the Pacific Coast. 

Vice president C. R. Hood, Wilson & 





Co., has returned from a trip to the 
Pacific Coast via the Panama Canal. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 22,430 cattle, 5,908 
calves, 16,382 hogs and 33,772 sheep. 


Provision shipments from Chicago for 
the week ended March 2, 1935, with 
comparisons, were reported as follows: 


Week Previous Same 

Mar. 2. Sdays. week, '34. 
Cured meats, Ibs... .19,809,000 14,373,000 21,841,000 
Fresh meas, lbs....42,923,000 38,623,000 48,101,000 
ee ee 3,870,000 2,939,000 5,063,000 


NEW YORK NEWS NOTES 


At a recent meeting of the board of 
directors of Adolf Gobel, Inc., Maurice 
Lehman was elected a vice president in 
charge of C. Lehmann Packing Com- 
pany, division of Adolf Gobel, Inc., lo- 
cated in Brooklyn, N. Y. 

H. L. Skellinger, general manager, 
Wilson & Co., New York plant, re- 
turned to business last week after hav- 
ing spent several weeks in Florida. Mr. 
Skellinger motored to Miami with a 
group of friends, and later drove to 
St. Petersburg, from which point he 
shipped his car home and returned by 
rail. His vacation has done much to 
bring back his former vim and vigor, 
and he looks fit for hard work. 

Leroy J. Waldeck, formerly with 
Jacob E. Decker & Sons, is now in 
charge of the Manhattan sales division 
of Adolf Gobel, Inc. Mr. Waldeck en- 
tered the meat industry with Cudahy 
Packing Co. at St. Louis, Mo., in 1917, 
and later he took over a specialty line 
for Geo. A. Hormel & Son, Austin, 





TALKING OVER MEAT MERCHANDISING PLANS, 
At the recent meeting of sales executives of the Hygrade Food Products Corp. at 


Detroit. 


Left to right, front row: W. D. Denyes, H. J. Vibbert, C. Mauerfan, J. C. 


Donaldson, sales executive; E. M. Innes, general superintendent; H. F. Staub, Detroit 
F. MacFarlane, G, Morris, C. Landgren, W. T. Vincent, 
E. Graham. 


manager. Second row: W. 
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WHAT WILL [IT DO? WHY SHOULD I USE IT? 


Hundreds of Sausage Manufacturers 
Have Asked These Questions 


And hundreds of sausage manufacturers have in- 

al (i ¥ i 4 e e 

rinks stalled the Jourdan Process Cooker in their plants 
’ i acened . because the results are unusual, because the costs of 
\Weypyuuy ; . ° 
cancuedet*- : — operation are substantially lower than any other 
DU Ue | : s method. 
Cate di 
"UWA 





You’ve probably been asking these same questions of 
yourself. We would welcome the opportunity of 
answering your questions, showing you what the 
Jourdan Process Cooker will do, and giving definite 
reasons why this equipment should be in your plant. 








Give us the opportunity, now, of showing you the 
solution to your sausage cooking problems. 


Write today! 


JOURDAN PROCESS COOKER CO. 
814-832 West 20th St. 


JOURDAN 


PROCESS COOKER 


Manufactured under the following patents: No. 
1,690,449 dated Nov. 6, 1928 and No. 1,921,231 dated 
Aug. 8, 1933. Other Patents Pending. 


Chicago, Illinois 





MorE SEASONING PoweR| EASTER HAMS 
that’s why MAYER’S is better! WILL S FLL BETTER 


MAYER Seasonings 


beaten ists atmematia’ if they’re processed in stockinette 


They give better flavor, They sell better because they look better and 
MORE flavor per pound have superior flavor. And it is a definite fact 

‘ A that hams smoked in stockinette shrink less, 
of seasoning. They 


are juicier and more tender. 
make better sausage, 


Packers who process in stockinette are going 
to make the greatest profit—especially if they 
use Quality-Control Stockinettes. 


with finer and more de- 
licious flavor. 
Why? Because they get superior stockinette 


and quick service. And because they get the 
advantages of low freight rates due to our 


We welcome compari- 


The Man Who Knows son with your present 


Makers of the genu- 
ine H. J. Mayer 
Special Frankfurter, 
Bologna, Pork Sau- 
sage (with and with- 
out sage), Braun- 
schweiger Liver, 
Summer (Mett- 
wurst), Chili Con 
Carne, Rouladen 
Delicatessen, Won- 
der Pork Sausage 
Seasonings, New 
Deal Lyone Season- 
ing and Special 
NEVERFAIL Curing 
Compounds, 


[PAYING EOD 


6819-27 S. Ashland Ave. 
Canadian Office: 








seasoning! Make tests 
of any kind—you’ll find 
that MAYER’S always 
comes out on top. And 
it costs no more to 
use than your present 
inferior seasoning. 
Write for generous test 
samples! 


Chicago, II. 


Windsor, Ont. 








central location. Samples? Gladly! 


State 1637 
222 West Adams St., Chicago, Ill. 
Selling Agent 


THE ADLER COMPANY 


CINCINNATI 
The World’s Largest Knitters of Stockinette Fabrics 
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Minn. In 1931 he opened a Newark, 
N. J., office for Jacob E. Decker & 
Sons, and was one of the organizers of 
the North Jersey Provision Dealers’ 
Association. 


Joseph Dziminski, president, Pasco 
Meat Products Co., Inc., New York, who 
makes his headquarters at Buffalo, was 
a visitor to New York and also spent 
several days last week with the New 
Jersey company at Newark, of which 
he is vice president. 


President John Beck, Beck Provision 
Co., Buffalo, N. Y., visited the big city 
for several days during the past week 
and renewed old acquaintances. 


Robert M. Altman, of S. Oppenheimer 
& Co., Chicago, and Mrs. Altman, sailed 
on the s. s. Georgic last week on a 
cruise which will include the West In- 
dies and South American ports. 


Visitors to New York from Wilson 
& Co., Chicago, last week included vice 
president James D. Cooney, C. H. Ro- 
meiser, provision department, and E. A. 
Ellendt, canned food department. 


H. J. Koenig, product development 
department, Armour and Company, Chi- 
cago, was a visitor to New York for 
several days during the past week. 

Meat and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended March 2, 1935, were as follows: 
Meat—Brooklyn, 1,397 lbs.; Manhattan, 
2,581 lbs.; Bronx, 692 Ibs.; Queens, 25 
lbs.; total, 4,695 lbs. Poultry—Manhat- 
tan, 4 Ibs. 


COUNTRY-WIDE NEWS NOTES 


Louis W. Bornwasser, president and 
general manager of the Emmart Pack- 
ing Co., Louisville, Ky., died at his home 
in Louisville on February 28 after a 
short illness. Death was due to leu- 
kemia. He was 45 years of age and had 
been active in packinghouse manage- 
ment in the Bornwasser Company, and 
later was placed in charge of the 
Emmart Packing Co. He leaves a 
widow, one son, Louis, and two daugh- 
ters. 

Two of the most widely-known men 
in the packinghouse equipment field— 








A. B. CHASE. W. J. RICHTER. 


Walter J. Richter and Arthur B. Chase 
—have recently been made vice presi- 
dents of John E. Smith’s Sons Company, 
Buffalo, N.” Y., manufacturers of the 
famous “Buffalo” line of sausage equip- 
ment. Walter Richter has been in the 
packinghouse equipment field for nearly 
25 years, and has been Western repre- 
sentative of John E. Smith’s Sons Co. 
since 1920. Mr. Chase is a veteran of 
the Smith organization and a pioneer 
in the equipment field, having been with 
the Smiths since 1912 as Eastern repre- 
sentative. Many of his ideas are in- 
corporated in the “Buffalo” line. 

Fifty years of married happiness is 
a record to be proud of. On March 15, 
Mr. and Mrs. Gustav Summer will cele- 
brate their golden wedding anniversary 
with a family dinner at their home at 
the Windermere hotel, Chicago, fol- 





CELEBRATE GOLDEN WEDDING DAY. 


Gustav Summer, head of the Tomkins- 

Summer Co., and Mrs. Summer will cele- 

brate their 50th wedding anniversary on 
March 15. 


lowed by a reception at which they will 
be glad to see all their old friends. Mr. 
Summer came to Chicago in 1887 and 
became Western manager for Bock, An- 
drews & Co., who at that time bought 
practically all the hoofs, horns and 
bones produced in this country for the 
manufacture of buttons, combs and hair 
pins. The firm of Tomkins-Summer 
Co. was established in 1913, and added 
fertilizer, gelatin, hog hair and cattle 
switches to their line.. Original mem- 
bers of the firm were Thos. A. Boyer, 
S. R. Tomkins, C. C. James and Gus. 
Summer. The firm is still doing busi- 
ness at 46th st. and South Racine ave. 
Mr. Tomkins retired and is living in 
California. 


The first meeting of the Institute of 
American Meat Packers for 1935 held 
on the Pacific Coast occurred on March 
4 at the Palace Hotel in San Francisco. 
Among the speakers were E. F. Forbes, 
Pacific Coast director of the Institute, 
who spoke on “Relationship of the 
Packer and Wholesaler to the Retail 
Meat Dealer,” and D. R. Phelps, West- 
ern representative of the National Live 
Stock and Meat Board, whose subject 
was, “California’s Spring Meat Mer- 
chandising Program.” 


Fred Pahlke has been made superin- 
tendent of the plant of the Milner Pro- 
vision Co., Frankfort, Ind. Mr. Pahlke 
is a well-known packinghouse operating 
expert, and recently had been on the 
sales staff of the Visking Corporation, 
Chicago. 


The new branch house of Geo. A. 
Hormel & Co. at Montgomery, Ala., was 
opened recently with a celebration at- 
tended by hundreds of customers from 
the neighboring territory. Vice pres- 
ident H. H. Corey came from Austin, 
Minn., to attend the opening. 


H. H. Moore, manager, Empacadora 
de Manteca, Nogales, Mexico, a well- 
known lard packing plant, died at his 
home in February. He had not been 
in good health for some time. He is 
survived by his widow and three chil- 
dren. 


Have you read “Pork Packing,” THE 
NATIONAL PROVISIONER’s latest book? 








F.C. ROGERS, INC. 














to add 


A PROFITABLE ITEM 








NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 















Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 











to your 
sales list 
& 





640-48 Washington St. 


Packers in the East have enjoyed large 
profits from this item for many years. 
DISTRIBUTORS WANTED in all 
states except N. J., N. Y., and Penna. 






Trenton, N. J. 
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‘For the Pettail Meat 
Dealer 


AR be it from any- 

one to argue the 
reason for the invari- 
able use of ham and 
bacon on the Easter 
menu. It is probably 
buried in some long- 
forgotten legend or cus- 
tom of our forefathers. 
The fact remains, hams 
form the piece de resis- 
tance with which the 
Lenten fast is broken. 

Once in a while the 
buying public—which in 
this instance means the 
American housewife — 
breaks away from her 
old custom and tries to 
please her family with 
something different. 
But usually the follow- 
ing years finds her re- 
turning to the old fa- 
vorites. 

Because of publicity 
given to the palatable 
but cheaper cuts of 
meat, and because of 
pork supply and price 
situation, it is possible 
this may be a year 
when the retail dealer 
will have to use a little 
extra pressure and 
better merchandising 
methods to dispose of 
his hams and bacon. 


Attractive Packages 


Much sales resistance 
can be overcome by 
packaging hams and 
bacon attractively. 
There is no longer any 
doubt that colorful and 
practical packaging 
sells the housewife. It 
is a sales appeal she 
understands, and to 
which she instantly re- 
acts. Knowing so well the urgent need 
for keeping foods clean and free from 
all sources of contamination, she prob- 
ably has a better appreciation of the 
practicality of wrapped foods than is 
gained by anyone not concerned in their 
preparation and who does not have the 
welfare of a family at heart. 

Not only is her practical sense aroused 
by freshly and attractively wrapped 
foods, but her esthetic sense as well. 
This is particularly true in the spring, 
when all the world—nature as well as 
human—is putting on new clothes. - 

That is one very good reason why 
Easter serves as the ideal time to push 
hams and bacon—or any meat product, 
for that matter—if attractively 
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Photo Shellmar Products Company 


Easter Modes for Meats 


Follow the Trend of the Trade and 
Dress Up Hams and Bacon for Easter 


wrapped. They will seem to have 
caught the spirit of springtime along 
with the rest of the world. And wrap- 
ping does make a tremendous differ- 
ence in their appearance. 
Proof of Pudding 

The accompanying illustration shows 
how Wm. Focke’s Sons Co., Dayton, O., 
utilized Cellophane last year at Easter 
to merchandise its hams and bacon. 
This wrapper was used over the regular 
parchment covering; also as a direct 
wrap on the product, with an identify- 
ing label. 

Their sales force took to this new 
selling idea promptly. Net results 
were summed up by Mr. Elmer Focke, 


sales manager, who re. 
ported: “We had the 
largest distribution of 
products we have ep- 
joyed in fifty years of 
business experience, and 
gained several new ae- 
counts. 

“The attractive wrap- 
pings brought renewed 
interest on the part of 
our selling organiza- 
tion, as well as among 
the dealers, and this 
was the first time in 
ten years we were 
forced to send out price 
lists marked ‘Sold Out.’ 
Prices had been set high 
enough to cover extra 
wrapping costs, but our 
dealers did not object, 
because they sold more 
hams and bacon at sat- 
isfactory margins.” 


The retail dealer 
should get these 
wrapped meats on dis- 
play early. Make at- 
tractive window and 
counter displays. Dis- 
play them in quantities 
sufficient to gain con- 
siderable notice. They 
will make the store an 
attractive place for cus- 
tomers and give it the 
Easter atmosphere. 


Use of color in wrap- 
pings is especially suit- 
able at Easter time. 
Green, purple and yel- 
low have long been as- 
sociated in the buying 
public’s mind with 
Easter and the spring 
season which it opens. 
Conscientious sales ef- 
fort and good merchan- 
dising along these lines 
will give the dealer his 
the seasonal business. 


fair share of 


BUTCHERS’ MUTUAL CASUALTY 


Continued growth and development 
of the Butchers’ Mutual Casualty Com- 
pany, New York City, were reported at 
the tenth annual membership meeting 
on February 28. The company has now 
passed the half-million mark in assets, 
with a total of $516,993.12. The com- 
pany has paid out in dividends during 
the past eight years the sizable total 
of $233,667.86, and in addition has re- 
tired a capital loan during this period 
of more than $70,000.00. Notwithstand- 


The National Provisioner 
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ing these payments, a surplus of $177,- 
984.59 has been accumulated. 

President George Kramer announced 
that the company is about to add the 
writing of automobile liability and 
property damage insurance to its ac- 
tivities. Its present policies include 
compensation, general liability (other 
than automobile), plate glass and food 
substance liability insurance. 

Following were unanimously re- 
elected members of the board of direc- 
tors for three years: George Kramer, 
David Van Gelder, Albert Rosen, James 
P. Scanlon, Theodore C. Meyer, Fred 
Rath, sr. and Harold Fleck. Joseph 
Eschelbacker was reelected for a two- 
year term, and Irving Tabak for one 
year to fill the unexpired term of the 
late Samuel Heyman. ‘Lhe board of di- 
rectors reelected the following officers: 
George Kramer, president; Albert 
Rosen, first vice-president; Joseph Ross- 
man, second vice-president; James P. 
Seanlon, third vice-president; Louis 
Goldstein, fourth vice-president and 
general manager, and David Van Gel- 
der, treasurer. Charles Schuck was re- 
appointed secretary. 


NEWS OF THE RETAILERS 


Katz Meat Market, 6th and Main sts., 
Dubuque, Ia., was badly Gamaged by 
fire recently. 


Edward L. Rohlik has assumed the 
management of the Kneip & Bowen 
meat market, 1809 Second ave., Rock 
Island, Ill. 


Delmar Green has bought the Central 
meat market in Clarksville, Ia. 


The D & H Food Market has opened 
at 622 S. Calhoun st., Ft. Wayne, Ind. 
David DeLong and Kenneth Harnish 
are the owners. 


A meat department has been added 
to the Home Cash Market, Ironton, O. 


Tom Gleason has opened a meat mar- 
ket in Essex, Ia. 


E. M. Bates has bought the Alexan- 
der meat market in Olin, Ia. 


Two. new markets opened last week 
in Milwaukee, Wis.: The Downer meat 
market at 4003 N. Downer ave. and a 
market at 3119 W. Burnham st., op- 
erated by Emma Olk. 


A. J. Dickson has opened a new meat 
market on Molalla ave., in Oregon City, 
Ore. 


Albin Berglund has purchased the 
meat and grocery business of Herman 
Kuhnhausen, in White Salmon, Wash. 


Howard Kelly has engaged in busi- 
ness at 5939 S. E. 92nd ave., Portland, 


_ under name of Lents Meat Mar- 
cet. 


Matt Grossman has opened a meat 
market at 4331 University Way, 
Seattle, Wash. 


Francis Wersen has taken charge of 
the meat department of Lenzi’s estab- 
lishment. in Burlington, Ia. 


Week ‘ending March 9, 1935 


RETAIL MEAT PRICES 


Average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 
of other meats, in mostly cash and carry stores. 

Compiled by the U. S. Bureau of Agricultural 
Economics. Prices are based on simple average 


of quotations received. 
NEW YORK. CHICAGO. 











Beef: 
Porterhouse steak .. .46 
Sirloin steak ...... .4 
Round steak ...... .: A . e 
Rib roast, Ist 6 ribs .31 .23  .24 .27 .20 .21 
Ce SOME <Ssscwen. s a ee oe oe ee 
ee 12 9 9 18 9 a!) 
Lambs: 
ca aes cca taews 23 .23 24 .22 20 
Loin chops ........ 41° «35 36.33.28 
Se Ue 32 .28 = .25 
EE We Grscateracemcangre. 13 «9 14 .12 .10 
Pork: 
Chops, center cuts.. .30 .28 .20 .29 .25 .19 
Bacon, strips ...... .34 .22 .20 19 
Bacon, sliced ...... .88 .26 .24 .37 26 «23 
Hiams, wnele’...... 28 2 272 2S 2 :3 
Picnics, smoked «a a ae ae 
oT RE ee 2 ee ae. OS CS 
Veal: 
See re 44 36 .38 = .33 2 .20 
Loin chops ........ .3o .20 .00 .28 .24 .28 
ee GEE \oxoadisiancs at 2 a ae ee! 
Stewing (breast) .. .16 .12 .13 .13 .10 .10 





AMONG NEW YORK RETAILERS 


Recent election of local New York 
code officers resulted as follows: For 
the Bronx, David Deerson, chairman; 
Frank Ruggiero, vice chairman; Fred 
Hirsch, secretary and treasurer. For 
Manhattan: Herman Kirschbaum, chair- 
man; Max Haas, vice chairman; Lester 
M. Kirschbaum, secretary and treas- 
urer. For Brooklyn: Al Rosen, chair- 
man; Joseph Rossman, vice chairman; 
Theodore Meyer, secretary and treas- 
urer. For Jamaica: Philip Koch, 
chairman; C. Eisenhardt, vice chair- 
man; Leo Fleischman, secretary and 
treasurer. 

Meeting of South Brooklyn Branch 
on Tuesday was given over to discus- 
sion of meat prices and report of the 
annual meeting of the Butchers’ Mutual 
Casualty Company. 

Brooklyn Branch held a meeting on 
Thursday evening of last week. Presi- 
dent Joseph Maggio appointed a num- 








| AM PAYING YOU MORE MONEY 
FOR Your EGGS BECAUSE THEY ARE 


Gooo EGGS ... AND | WANT THE 
BEST FORMY FAMIIY .... . 








# 





[AND THAT'S 


NOT ALL-OQUR 


A few well known users: 


Swift & Company 

Armour and Company 
Wilson & Co. 

Morris & Co. 

Cudahy Packing Co. 
National Tea Co. 

American Stores Co. 
Southern Grocery Stores, Inc. 


Daniel Reeves, Inc. 
Gristede Bros., Inc. 
Beatrice Creamery Co. 
Borden Farm Products Co. 
Bowman Dairy Co. 

The Fairmont Creamery Co. 


Let us lay before you the full 
story of SELF-LOCKING 
CUSHION CARTONS. You 
cannot fail to be impressed 
with the part they have 
played in the egg distribution 
of the country. These facts 
mean profits for you. 


ELF-LOCKIN 
EGG <Q> CARTONS 


SELF-LOCKING CARTON CO. 
589 E. Illinois St. CHICAGO Phone Superior 3887 











EGGS ARE ALSO PACKED IN SELF 
LOCKING CUSHION CARTONS... 
WHICH PROTECT THEIR FLAVOR AND 
KEEP THEM SAFE AND SOUND UNTIL 
THEY REACH YOUR TABLE 








Economy Grocery Stores Corp. 
The Kroger Grocery & Baking Co. 


SELF-LOCKING CUSHION CARTONS 
have the knack of taking eggs out of the 
commonplace and giving them an inviting 
appearance of quality that stimulates sales. 


They are producers of more egg business. 


Mail the coupon below for carton 
samples and more information. 





| SELF-LOCKING CARTON CO., 
1589 E. Illinois St., Chicago, Ill. 


| Gentlemen: 


We 
samples, 


are interested in building our Egg business. 
without obligation. 























$325 ALLEN ST. 


The New KUTMIXER 


For better 
profit in cut- 
ting and mix- 
ing investigate 
this new . . 
KUTMIXER. 


THE HOTTMANN MACHINE COMPANY 
PHILADELPHIA, PA. 


wel 

















ber of committees. Chairmen of these 
committees will formulate plans for 
future activities. 

Ernest Ritzman, president Bronx 
Branch, is vacationing at Miami, Fla. 

A mass meeting of Bronx retail meat 
dealers was held at Ebling’s Casino on 
March 5, opened by Walter Bantz, vice 
president of Bronx Branch, who intro- 
duced Anton Hehn, state president, as 
chairman. Mr. Hehn, secretary Isaac 
Weill of the code authority, and attor- 
ney Aaron Kaufman spoke on the pur- 
pose of the meeting, election of three 
men to the retail meat code board. Elec- 
tion resulted in the selection of David 
Deerson, chairman; Frank Ruggerio, 
vice chairman and Fred Hirsch, secre- 
tary and treasurer. 


A tea and card party was held by 
the Ladies’ Auxiliary at the Mary 
Elizabeth on Thursday. A door prize, 
donated by Mrs. D. Van Gelder was 
awarded to Mrs. Max Haas. The com- 
mittee in charge included Mrs. D. Van 
Gelder, chairman; Mrs. A. Hehn, Mrs. 
F. Schneider, Mrs. W. H. Wild and Mrs. 
Wm. Kramer, ex-dfficio. 


LABOR LEGISLATION 


(Continued from page 14.) 


and conditions of employment. Senator 
Wagner stated that the new bill would 
aid employers who could no longer de- 
termine what their rights were. He 
denied the bill would create a labor dic- 
tatorship, encourage national unionism 
or counsel any employee to join a union. 


AAA ON FOOD COSTS 


The rise in food costs since last sum- 
mer largely reflects the shortages in 
crops and livestock production which 


were hardest hit by drought, says the 
Agricultural Adjustment Administra- 
tion. Retail food costs, which in 1929, 
prior to the depression, were 150 per 
cent of pre-war, declined to pre-war 
levels in 1933, averaged 109 per cent 
of pre-war in 1934, and even after re- 
cent sharp advances in livestock prod- 
ucts, are now only about 120 per cent 


RETAIL LEADER PASSES. 


Joseph F. Seng, well-known Milwaukee 
retail meat dealer, and former president 
of the National Association of Retail 
Meat Dealers, passed away at his home in 
Milwaukee a few weeks ago at the age 
of 73. He had been in business in Mil- 
waukee for over 50 years, and his quality 
market was a landmark; he was always 
behind the counter in his white apron, 
giving courteous attention to his family of 
customers. He was loyal to meat industry 
interests always, and was an attendant at 
the last convention of the Institute of 
American Meat Packers. He leaves three 
sons and three daughters. 


SERVICE 


to Meat Packers 


Uncqualled quality and perfect uniformity 
of CALVEG Onion and Garlic Powders; 
Pecled Pimiento Flakes; Vegetable 
Meat Loaf Mixture; and Green Bell 
Pepper Flakes are the reasons why the 
ad distributors at the right handle 
CALVEG exclusively! 


THE BURBANK CORP., Burbank, Calif. 


CHICAGO: 
Sokol & Company 


CINCINNATI: 
Frank Tea & Spice Co, 


DETROIT: 


Asmus Brothers 


PHILADELPHIA: 
J. K. Laudenslager, Inc, 
PITTSBURGH: 

Con Yeager Co, 
ST. LOUIS: 


Jas. H. Forbes 
Tea & Coffee Co. 


KANSAS CITY, MO.: 
Shepard & French Co, 


SAN FRANCISCO: 
California Casing Co, 


V 


of pre-war, or 30 points below the 1929 
average. 

“Average prices received by farmers 
for the 14 basic commodities in January 
averaged 106 per cent of pre-war level, 
Parity on these items would be 126 per 
cent of pre-war. January farm prices 
of these 14 items therefore were 20 
points below parity. 

“Farmers received benefit payments 
on a portion of their sales. Consider- 
ing benefit payments as additional in- 
come, farmers received on the part of 
their crops consumed in this country, 
returns equivalent to 124 per cent of 
pre-war prices, or 2 points less than 
parity. This figure covers the 14 items 
described by law as basic. On the seven 
of these items covered by adjustment 
programs, the farmers received in farm 
price plus benefit payments, 9 points 
above parity, but this margin over 
parity applies, not to their entire sales, 
but only to that share of their sales 
consumed in this country. 

“Without benefit payments, farm 
prices are 20 points below parity now. 
With normal growing conditions, unless 
there are substantial increases in con- 
sumer buying power and industrial pro- 
duction in 1935, they could easily go 
several points lower this year. The 
combined impact of reduction of export 
surpluses, unprecedented drought, and 
dollar devaluation still leave farm 
prices 20 points below parity, wholesale 
prices of farm products 13 per cent be- 
low their 1929 relation to industrial 
prices, retail food costs 20 points below 
the general level of the cost of living, 
and the farmers’ standard of living, as 
measured by net income over operating 
expenses, 20 per cent below their pre- 
war standard.” 


Watch the “Wanted” and “For Sale” 
page for bargains in equipment. 





Electric Ink 
Branders for Sau- 
sage am! Smoked 


Meuts 





Great Lakes Stamp & Mfg. Co. 


Precision Made Branding and Marking Devices 
1800 N. Francisco Ave. 
CHICAGO, ILL. 


Gas and Air Heated 
Rursing Brands 


Write for catalogue 





Electric Ink Roll- 

er Carcass Brand- 

ers for Beef and 
Lamb 





H. P. HENSCHIEN 


Established since 1909 
PACKING PLANTS — 
RECONDITIONING FOR GOVT. INSPECTION 

59 E. Van Buren St., Chicago, Ill. 


ARCHITECT 


PLANT ADDITIONS 
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Beef Forequarter Bags 
STOCKINETTES 


The Wynantskill line of stockinettes includes 
beef, ham, sheep, lamb, bacon, frank and 
calf bags—all give greatest service and full 
protection at lowest cost. The beef fore- 
quarter bag illustrated above guards against 
exposure and dirt, insures clean, handsome 
appearance. Made in many sizes to perfectly 
fit any carcass from 400 to 1,000 Ibs. 
Samples sent FREE. Write! 


Write for Samples 


WYNANTSKILL MFG.C 


Represented by 
R. P. McDermott 
153 Harding Road 
Columbus, 
M. Ardi: 


ba ce) f 
e NY. 


Jos. W. Gates 
131 W. Oakdale Ave. 
Glenside, Pa. 
WwW. J. Newman 
1005 Pearl St. 
Alameda, Calif. 


Fred K. Higbie 


Jamaica Plain, Mass. Corona, L. 1., N. ¥ 








PETERS Packaging Ma- 
chines will give you the 
profits you need— 
through reduced labor 
costs and higher effi- 
ciency. Start with the 
inexpensive PETERS 
JUNIOR models and 
build a complete automat- 
ic packaging unit, while 
savings pay the costs. 
PETERS Machines are 
now used by many prom- 
inent packers. (Names 
on request.) 


PETERS Automatic 
CARTON and LINER 
FEEDING DEVICE 


makes ANY STANDARD 
PETERS Packager entirely 
automatic. Cuts costs — 
pays for itself. WRITE! 








Write for details! 


PETERS MACHINERY CO. 


4700 RAVENSWOOD AVE. "4 CHICAGO, ILL. 
\ z c 
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*“HALLOWELL”™ 


Pat. Applied For 


Fig. 1240-**Hallowell” Sausage - 
Stuffing Table 
Top is made either of Monel Metal, usually 15 gauge, 


or of 12 gauge steel, hot dipped galvanized; dished 
toward center to help draining. 


Flanges on sides 1” high. 

Stuffer end extends about 20” beyond body of table. 
Pipe Legs have adjustable ball feet. 

Strongly braced and welded throughout. 


Get BULLETIN 449 








STANDARD PRESSED STEEL CO|% 


—-—— 

BRANCHES 
BOSTON 
CHICAGO 
DETROID 





BRANCHES 


JENKINTOWN, PENNA. 
BOx 550 











STORAGE DOORS 
York Builds Them 


...- patented “corkboard dip seal”...extra 
heavy steel-angle corner reinforcement 
... superior diagonal bracing...carefully 

lected, well d wood...rugged 
hardware with easily operated straight- 
pull latch. Send for descriptive booklet. 





York Ice Machinery Corporation, York, Pennsylvania 
Send booklet describing York Cold Storage Doors 





Street. 





State. 
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CHICAGO NARKET PRICES 
J 4 s A 4 liar 
ca (- as | 


WHOLESALE FRESH MEATS 


Carcass Beef. 


Week ended Cor. week, 
March 6, 1935. 1934. 

400- 600... 1914@21 11y%ea@ry 
600- 800 se oh tetas 6@191%4 9'4@10\, 
800-1000 ae y "a! 21 9 @ 915 


I’'rime native steers 


(;ood native steers 
400- 600 “a a9 10 @10% 
600- 800 wate @i9o S%@ 94 
800-1000 ah : £@19', 8 @ S12 


Medium steers 


400- 600 14 @1644 9 @ 9% 


15 2 
600- 800 .. o++e-k7 @I18 8 @ 8% 
17 


SO0- 1000 _—— : @18 7%@ 8 
Heifers, good, 400-600. ...1614@1714 9%@10% 
Cows, 400-600 10 @l4 54%@ 6% 
Hind quarters, choice.... @2 @15 
Fore quarters, choice. . @ai6 @10 


Beef Cuts. 


Steer loins, prime unquoted @20 
Steer loins, No @39 @16 
Steer loins, No. 2........ @36 @15 
Steer short loins, prime.. unquoted @26 
Steer short loins, No. 1.. 51 @20 
Steer short loins, No. 2.. 3 @19 
Steer loin ends (hips).... 2 @12 
Steer loin ends, No. 2. a 26 @l114 
Cow loins a @i1 
Cow short loins......... ( @13 
Cow loin ends (hips).... 7 @&s& 
Steer ribs, prime......... > @16 
Steer ribs, No. 1.... . 28 @12 
Steer ribs, No. 2... ‘ 26 ali 
Cow ribs, No. wees 7 @ 8s 
Cow ribs, No. ‘ @i7 
Steer rounds, prime 


Steer rounds, No. 2...... @16% @ 9 
Steer chucks, prime. unquoted @ 9 


Steer chucks, No. 1. ; 15% @ 7% 


Steer chucks, } . 5 @ 
Cow rounds “ Ble @ 
Cow chucks le @ 
Steer plates ; 2% @ 
Medium plates ... 7 2 @ 
Briskets, No. 1... 7 @ 
Steer navel ends.... 
Cow navel ends.... 
Fore shanks 
Hind shanks paahalw 
Strip loins, No. 1, bnls.. 
Strip loins, No. 2.... 
Sirloin butts, No. 1.. 
Sirloin butts, No. 2.... 
Beef tenderloins, No 
Beef tenderloins, No. 
Rump butts 
Flank steaks 
Shoulder clods 
Hanging tenderloins 
Insides, green, 6@8 Ibs. 
Outsides, green, 5@6 Ibs 
Knuckles, green, 5@6 lbs 

Beef Products. 
Brains (per . @ 9% 
Hearts. bane @o 
Tongues , gees aii 
Sweetbreads @30 
Ox-tail, per Ib....... a2 
Fresh tripe, plain. eae @i7 
Fresh tripe, H. C... @1o0 
Livers ‘ @20 
Kidneys, » , @101% 


Choice carcass ... . @li @u 
Good carcass 2 @i3 @10 
Good saddles ali @l4 
Good racks 10 @i2 @10 
Medium racks . @ 8 5 @6 


Veal Products. 


Brains, each .. pebee aii @ 6% 
Sweetbreads @45 @35 


Calf livers - ahi @40 @35 
Lamb. 


Choice lambs .. oe os @18 @16 

Medium lambs . ver @i16 @i5 

Choice saddles ......... @20 @18 

Medium saddles .... @1s ali 

Choice fores : @16 @14 

Medium fores .... @l4 @13 

Lamb fries, per ” eee @31 @25 

Lamb tongues, per Ib... @i13 @l15 

lamb kidneys, per Ib.... @20 @20 
Mutton. 

BEOGVY GRGOD 2.2.5 ccccece @ 8 @ 6 

OO Eee @10 @10 

Heavy saddles ........... @ 10 

Light saddles aos 

Heavy fores 

Light fores 

Mutton legs 

Mutton loins 

Mutton stew .... ser 

Sheep tongues, per Ib 

Sheep heads, each 
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unquoted @10', 
Steer rounds, No, 1.... @li @ 9% 


Fresh Pork, etc. 
Pork loins, 8@10 Ibs. av @22 
Picnic shoulders iy @l5 
Skinned shoulders . 4 @ij 


Tenderloins eae ; @3s 


Spare ribs .... , P @ls5 

sack fat .... aha @ls 

err @201, 

Boneless butts, cellar trim, 
2 aye : a 24 

@i2 

Petr: a@l4 

bones ; r @ i 

Slip bones . Sacer all 

Blade bones 

Pigs’ feet 

Kidneys, per 

Livers ae 

Brains 

Ears 

Snouts 

Heads 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons........... 
Country style sausage, fresh in links.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked 
Frankfurts in shee p casings 

Frankfurts in hog casings. . 

a oe in beef bungs, choice 

Bologna in beef middles, choice 

Liver sausage in beef rounds........... 
Smoked liver sansage in hog bungs.... 
Liver sausage in hog bungs............ 
Head cheese 

New England luncheon specialty 

Mineed luncheon specialty, choic> 
Tongue sausage 

Blood sausage 

Souse 


Polish sausage ; @18% 


DRY SAUSAGE 


Cervelat, choice, in hog bungs @40 


Thuringer cervelat @19'% 


Farmer @27 
Holsteiner @25 
B. C. salami, i @35 
Milano salami, choice, in hog bungs @37 


B. C. salami, new condition os @20Y, 


Frisses, choice, in hog middles...... 3 @34 
Genoa style salami a ee @41 
Pepperoni se @31 
Mortadella, Kae 
Capicola 

eC DR ces ccnncceneseennuus 
Virginia hams 


SAUSAGE MATERIALS 


(F.0.B. CHICAGO, carlot basis.) 


Regular pork trimmings....... @15% 


Special lean pork trimming 
Extra lean pork trimmings 
Pork cheek meat 

Pork hearts 

Pork livers 

Native boneless bull meat 
Shank meat 

toneless chucks 


9% @10 


seef trimmings .. ; 94 
1 


Beef cheeks (trimmed) Ree 
Dressed canners, 350 Ibs. and up. aieaae-aie 
Dressed cutter cows, 400 Ibs. and up.... 
Dr. bologna bulls, 600 Ibs. and up 

Pork tongues, canner trim, S 


SAUSAGE IN OIL 


Bologna style sausage in beef ronnds 
Small tins, 2 to crate eeaeaaa 
Large tins, 1 to crate................ 
Frankfurt style sausage in sheep casi 
Small tins, 2 to crate... 
Large tins, 1 to crate 
Smoked link sausage in hog casings 
Seem tas, BS GH Gabe. . occ ccwcecectsccceccQe 
Large tins, 1 to crate 


BARRELED PORK AND BEEF 


Mess pork, regular @33 
Family back pork, 34 pieces 

Family back pork, 35 to 45 pieces..... 

Clear back pork, 40 to 50 pieces....... 

Clear plate pork, 25 to 35 picces. 

Bean pork 

Brisket pork 

Plate .beef .... 

Extra plate beef, 200 lb. bblis....... 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-lb. bbl 

Lamb tongue, short cut, 

Regular tripe, 200-Ib. 

Honeycomb tripe, 200-1lb. 

Pocket honeycomb tripe, 200-Ib. bbl.. 


DRY SALT MEATS 


Clear bellies, 18@20 lbs................ 
Clear bellies, 14@16 | 

Rib bellies, 25@50 lbs 

Fat backs, 

fe dg aa an 
Regular plates 

Jowl butts 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs 

Fancy skd. hams, 14@16 lbs 

Standard reg. hams, 14@16 lbs 

Picnics, 4@8 lbs., short shank 

Picnics, 4@8 lbs., long shank 

Fancy bacon, 6@8 

Standard bacon, 6@8 

No. 1 beef ham sets, smoked— 
Ul oe 2 
SY MD. aa: s cow. Seed 4ae be -wees 
Knuckles, 5@9 Ibs... 

Cooked hams, choice, skin on, fatted. 

Cooked hams, choice skinless, fatted... 

Cooked picnic skin on, fatted 

Cooked picnics, skinned, fatted 

Cooked loin roll, smoked 


2014 @21y, 


Prime steam, cash, Bd. Trade @313.60 
Prime steam, loose, Bd. Trade.. @ 13.5 
Refined lard, tierces, f.o.b. Chicago. @ 15 
Kettle rend., tierces, f.o.b, Chgo. @ 15%, 
Leaf, kettle rendered, tierces, f.0.b. 53 

Chicago @ 15% 
Neutral, in tierces, f.o.b. Chicago... @ 161, 
Compound, vegetable, tierces, c.a.f.. @ 134 


OLEO OIL AND STEARINE 


Extra oleo oil 13%@l4 
Prime No, 2 124% @13 
Prime oleo stearine, 114%e@ny 


TALLOWS AND ee 


Edible tallow, under 1% acid, 43 titre.. 
Prime packers’ r 
o. 1 tallow, 10% f.f.: 
Special tallow 
Choice white greas 
A-White grease 
B-White grease, maximum 5% 
Yellow grease, 10@15% 
Brown grease, 40° f 


ANIMAL OILS 


PIII -IS 
er 


Ps 


Prime edible 
Prime inedible 
Headlight 
Prime W. 
Extra W. S. 
Extra lard oil 
Extra No. 1 
No, 

No. 


Special neatsfoot oil 
Extra neatsfoot oi 
No. 1 neatsfoot oil 
Oil weighs 7% lbs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil in tanks, 

Valley points, prompt 10% @10% 
White, deodorized, in bbls., f.o.b. Chgo. 1314@14 
Yellow, deodorized 13%@!1 
Soap stock, 50% f.f.a. 

Corn oil, in tanks, f.o.b. 

Soya bean oil, f.o.b. mills.............. 9 
Cocoanut oil, seller’s tanks. f.o.b. coast. ‘ 
Refined in bbls., f.o.b. Chicago......... 124%@h% 


OLEOMARGARINE 


White animal fat margarine in 1-Ib. 
cartons, rolls or prints, f.0.b. Chicago.15 @16 

Nut, 1-lb. cartons, f.o.b. Chicago 

Puff paste 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


The National Provisioner 


saxNaOor Or 





:@14 
:@1s 
:@1Ly 


@10% 
contain 
barrels. 


4@10% 


@13% 
@is 


CURING MATERIALS 
Cwt. 
Nitrite of soda (Chgo. warehouse 
stock) 
1 to x bbls. delivered 
5 or more bbls. delivered 
Saltpeter, 1 to 4 bbls. f.0.b 
Dbl. refined granulated. 
Small crystals 
Medium crystals N 
Large crystals 8.00 
Dbl. refd. gran. nitrate of soda... 3.62% 
Salt per ton, in minimum car of 80, 000 Ibs. 
only, f.o.b. Chicago: 
Granulated 
Medium, air dried.. 
Medium, kiln dried 
Rock 
Sugar— 
Raw sugar, 96 basis, f.o.b. New Or- 
leans 
Second sugar, 90 basis 
Standard gran., f.o.b. refiners (2%)..4.50@ 4.70 
Packers’ curing sugar, 100 Ib. 
f.o.b. Reserve, La., less 2% @ 4.20 
Packers’ curing sugar, 
f.o.b. Reserve, La., less 2% @ 4.10 


SPICES 


(Basis Chicago, original bbls., 


bags or bales) 
Ww hole. Ground. 
Allspice Prime b 
Resifted 8, 
Chili Pepper, is eet ‘ 
Chili Powder, oe 
Cloves, Amboyna 

Madagascar 

Zanzibar .. 
Ginger, Jamaica 

African 
Mace, Fancy 

East India 

E. I. & Ww. 


No. 
Nutmegs, Fancy Banda 


W. I. Blend 
mF Extra Fancy.... 
Fancy 
Hungarian 
Pepina Sweet Red Pepper 
Pepper, Cayenne 
Red Pepper No. 
Pepper, Black Aleppy. .. 
Black Lampong 
Black Tellicherry 
White Java Muntok 
White Singapore 
White Packers 


SEEDS AND HERBS 


Ground for 
Whole. Sausage. 
Caraway Seed 11%, 
2 ee 45 
Cominos Seed 19 
Coriander Morocco Bleached. — 8 = 
Coriander Morocco Natural No. 1.... 14 8, 
Mustard Seed, Cal. Yellow 
American 
Majoram, French 
Oregano 
Sage, Dalmation Fancy 
Dalmation No. 1 Fancy 


SAUSAGE CASINGS 


(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 


Domestic rounds, 180 pack...... 
Domestic rounds, 140 pack 
Export rounds, wide........ 
Export rounds, medium 

Export rounds, narrow 

No. 1 weasands 

No. 2 weasands. 

No. 1 bungs. 

No. 2 bungs.. 

Middles, regular 

Middles, select, wide, 2@2% in. 
Middles, select, extra wide, 2% 1 


Dried bladders: 

12-15 in. 

10-12 in 

8-10 in. 

J. 7 i Re gRRe eh d 
Hog casings: 


Narrow, per 100 yds.. 

Narrow, » per 100 yds 

Medium, regular . 

Wide. per 100 yds 

Extra wide, per 100 yd 
un 


Large prime bungs 
Medium gs 


COOPERAGE 


Ash pork barrels, black iron hoops.$1.35 
4 pork barrels, black fron coe. 1.25 

ls, galv. iron hoops. 1.42 
, galv. iron hoops. . 22 


Week ending March 9, 1935 





NEW YORK MARKET — 


LIVE CATTLE 


Steers, good 1,236-1,302-lb. fed....... $11. o0@11. 5 
Cows, medium shortfed 8.75@ 10.6 


Bulls, good @ 5.5 


Vealers, good and choice............. $10.00@12. 
Vealers, medium 8.00@ 9. 


Vealers, ¢ i . 4.50@ 7. 


Lambs, choice 95-lb. fed Western.... @$9.50 
Lambs, aged wethers................ @ 6.25 


LIVE HOGS 


Hogs, 167 lb. average, good... 


-$ 9.10@ 9.25 
Hogs, heavy . 


... 8.10@ 8.20 
DRESSED HOGS 


Hogs, good to choice................816.00@16.25 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy 
Choice, native, light....... 
Native, common to fair 


Western Dressed Beef. 


Native steers, 600@800 lbs .18 
Native choice yearlings, 440@600 lbs... .1 ond 
, yr fl eee coed 


BEEF CUTS 


Western. 


4° CC. See 17 
vo. 2 chucks. 15 
No. 3 ERR ER ES 1s 
Bolognas 
Rolls, reg. 6@8 Ibs. avg.. 
Rolls, reg. 4@6 Ibs. avg... 
Tenderloins, 4@6 lbs. avg 
Tenderloins, 5@6 Ibs. avg. 
Shoulder clods . 


DRESSED VEAL 
Good 


Medium 14 @l6 
Common 2 @14 


DRESSED SHEEP AND LAMBS 


Lambs, prime to choice................ 19 @20 
Lambs. good 18%@19 
Lambs, medium . nos -18 @18', 
Sheep, good nore -12 @15 
Sheep, medium 10 @12 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs. .: @22 
Pork tenderloins, fresh 33 @35 
Pork tenderloins, L é @32 
Shoulders, Western, 10@12 Ibs, avg....17 @17% 
Butts, boneless, ste 22 @23 
ee ee eee eee 2 @22 
Hams, Western. fresh, 10@12 lbs. avg. "18% @19 
Picnic hams, Western, fresh, 6@8 Ibs. 
average 
Pork trimmings, extra lean 
Pork trimmings, regular 50% lean 
Spareribs 


15 @16 


SMOKED MEATS 


Regular hams, 8@10 Ibs. avg.......... 
Regular hams, 10@12 lbs. 

Regular hams, 12@14 Ibs. 

Skinned hams, 10@12 lbs. 

Skinned hams, 12@14 Ibs. 

Skinned hams, 16@18 Ibs. 

Skinned hams, 18@20 Ibs. avg 

Picnics, 4@6 lbs. avg 

Picnics, 6@8 lbs. avg 

City pickled bellies, 8@12 Ibs. avg. 
Bacon, boneless, Western 

Bacon, boneless, ct 

Rollettes, 8@10 lbs. av 

Beef tongue, light 

ge A eer 2? 


FANCY MEATS 


Fresh steer tongues, untrimmed. 
Fresh steer tongues, 1. c. trm’d. 
Sweetbreads, beef 

Sweetbreads, veal 

Beef kidneys . 

Mutton kidneys 

Livers, beef ... 

Oxtails 

Beef hanging tenders 

Lamb fries ...... 


lic a pound 

30c a pound 

35c a pound 

70c a pair 

15c a pound 
3c each 


27¢ a pound 
18c a pound 


Inedible suet 


5-9 914-12% 12-14 14-18 18 up 
Prime No. 1 veals.. 13 1.85 - 2.05 
Prime No. 2 veals.. 12 é 1.70 7 1.80 
Buttermilk No. 1... 10 E 1.55 1.60 
Buttermilk No. 2... 9 F y 45 
Branded gruby .... 7 7 1.05 
WE S wcccsccee F d 1.05 


BONES, HOOFS AND HORNS 


Round shin bones, avg. 48 to 50 lbs., 
per 100 pieces 75.00@ 85.00 

Flat shin bones, avg., 40 to 45 wa, 
@ 65.00 


Black or striped hoofs, 5. 50.00 
White hoofs, per ton @l 
Thigh bones, avg. 85 to 90 lIbs., 

100 pieces 
Horns, according to grade 





PRODUCE MARKETS 


Chicago. 
BUTTER. 
Creamery (92 score) @29% @31%4 
Creamery (90-91 score)..29 @29% 314% @314% 
Creamery firsts (88-89 
score) 30% @31%4 


EGGS. 


Extra firsts 21 @22% 
Firsts (fresh) 20% @21% 
Standards( fresh) 


LIVE POULTRY. 


Fowls 18 @20 21 @22 
Chickens 144% @20 @18 
Terkeys .... ..14 @21 @26 
Ducks Si 
Geese @15 @13 


DRESSED POULTRY. 


Fryers, 31-42, frozen. ...21%,@22 @22% 
Roasters, 43-54, frozen. ..224@ ae 33 O25 
Roasters, 55 & up, frozen.254@ 261%4@28 
Fowls, 31-47 i730 18%@21 
48-59 204%4,@21% 21% @22 
214% @22 @22' 


New York. 


@22 
2214 @22% 


BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Fran- 
cisco, week ended February 28, 1935: 

February 22 23 27 28 
Chicago ...Holiday 34% 32 32 
New York..Holiday 35 3 34 33% 
Boston .-Holiday 36 35 34% 
Phila. Holiday 36 35 34% 
San Fran...Holiday 33 30 31% 

Wholesale prices carlots—fresh centralized car- 
lots—90 score at Chicago: 

Holiday 34 33 31% 32 31% 

Receipts of butter by cities (tubs): 

This Last Last —Since Jan. 1— 
week. week. year. 1935. 1934 
Chicago. 29,213 Holiday 26,978 324,992 
N. Y... 39,247 Holiday 49,107 520,209 
Boston. 12,526 Holiday 18,540 209,937 
Phila. . 14,968 Holiday 20,838 178,484 


Total 95,954 Holiday 115,463 1,233,622 1,364,334 
Cold storage movement (Ibs.): 
Same 
In Out On hand week day 
Mar.1. Mar.1. Mar.2. last year. 
Chicago .... 6,237 102,485 1,454, 453 13,430,420 
: oe 62,650 7) 5,374,604 
Boston ..... 12,608 8,232 bey = 
Phila. 15,780 


Total ....109,562 189,097 19,826,750 
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Advertisements on this page, $3.00 an inch for each insertion. 
for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 


CLASSIFIED ADVERTISEMENTS 


Position Wanted. special rate, $2.00 an inch 












Men Wanted 


Position Wanted 


Equipment Wanted 








Salesmen 

Wanted, salesmen who are 
thoroughly competent in the sale 
of prepared sausage seasoning, 
meat cures, and other packing- 
house products, who have been 
traveling in the South and Middle 
West. Practical sausage experi- 
ence preferred, but not necessary. 
Desire thoroughly experienced 
men who have their own cars and 
are willing to work on commission 
basis with drawing account. Give 
complete information in first let- 
ter: age, nationality, experience, 
education, names of former em- | 
ployers, etc. 
confidential. 

W-823 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 














e . 
Position Wanted 
Pork Man 
Aggressive young operator in pork division de- 


sires connection with progressive organization, 
Twenty years’ experience in plant operations. Spe- 
cializes in fancy cured and smoked meats; stand- 
ard and quick cures. Six years with present em- 
ployer as pork superintendent. 
W-829, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 


Pork Production and Sales 


Pork executive, experienced in buying, 
production, and sales available after 
March 1. Acquainted in all territories. 
Further information on application. 
W-817, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 





Sausage Expert 


Am qualified to direct and manage all sausage | 


room operations. Expert knowledge of all prod- 
ucts, including specialties. Reputation for making 
quality sausage from any materials. Expert knowl- 
edge in figuring costs. Can put your sausage de- 
partment on money-making basis. W-713, The 
National Provisioner, 407 S. Dearborn St., Chi- 
cago, Ill. 





All letters strictly | 


Good references. | 





Pioneer Super Market Operator 

Former organizer and manager 
|of three of country’s largest su- 
per markets. Leasing depart- 
'ments, floor plans, percentages, 
organizer, merchandiser, and ad- 
vertising man. Employed at 
present. Highest credentials. 
Proven record. Free to go any- 
where. W-832, THE NATIONAL 
PROVISIONER, 300 Madison Ave.. 
New York City. 








Plant for Sale 





Experienced Foreman 


Twelve years’ experience as cattle, hog killing 
and pork cutting foreman. Employed now and all 
through depression. All-around cattle and hog 
butcher who knows how cattle should be dressed. 
Can handle men and get results. Operate these 
departments at minimum cost. Married and posi- 
tively sober Best of references. W-831, 
NATIONAL PROV ISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





Working Sausage Foreman 


Working sausage foreman seeks posi- 
tion in small or medium size plant. Ex- 
perienced in manufacturing all kinds of 
sausage, specialty loaves, etc. Available 
immediately. W-835, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New 
York City. 





Sausagemaker 


Young man with wide experience manufacturing 
all kinds of sausage products. Can produce qual- 
ity products from all types of meats. 


bacon cure hard to equal. 
costs. Present position 5 years. Excellent refer- 
ences. Married. W-834, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Il. 





Do You Plan to Make Dog Food? | 


If so, you need the right advice to | 
Expert with prac- | 


keep out of trouble. 
tical experience can furnish formulas 
and methods and start production for 
you. W-620, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 
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THE | 


Knowledge | 
of all cures and binding materials with ham and | 
Keeps records and | 





Packing Plant 


Packing plant for sale, known as W. C. 
Routh & Co., Logansport, Ind. Recently 
reconditioned; cattle killing facilities in- 
creased. Located in best hog producing 
section of Indiana and served by six divi- 
| sions of Penn. R. R., also Wabash R. R. 
| For price and terms, write or see Roy 
| Huggins, Mgr., Logansport, Ind. 











Have You Ordered 
The New 
|| Multiple Binder 
for your 1935 copies of 
THE NATIONAL 
PROVISIONER 


A complete volume of 26 issues 
can be easily kept for future ref- 
erence in this Binder. 




















Laabs Melter 


| Wanted, second-hand Laabs melter. 
| Give complete details as to size, condi- 

| tion, etc. Reply, W-830, THE NATIONAL 
posndeanetls 300 Madison Ave., New 
| York City. 





Dry Rendering Equipment 


Wanted, complete dry rendering 
equipment. Capacity of cooker 3,006 
to 4,000 lbs. Reply, W-833, Tue 


NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 


Used Equipment 


Want to buy following used equip- 
ment: Back-geared beef hoists; also 
drops; rails; hangers; trolleys; entrail 
hasher; washer; Mitts & Merrill Hog; 
5- 10- 15- 20-ton ice machines; 25, 75, 
and 125 K. W. steam-driven generators, 
2300 volts, 3 phase, 60 cycle; A. C. 
motors 220 volts; overhead beef rail 
scales, also standard dock overhead sup- 
ported scales. W-828, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 











Equipment For Sale 








Swing Hammer Mill 

For sale, Gruendler XXXC swing hammer mill 
80 in. diameter, 30 in. width, SKF roller bear- 
ings, both grate bars and perforated metal screen. 
Used for grinding wet and dry rendered tankage. 
Can be used for grinding shop fat and bone. 
Kentucky Chemical Mfg. Co., 410 East 10th 8t., 
Covington, Ky. 


Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1 condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd. 
St. Louis, Mo. ¥ 








Machinery Bargains 


Following machinery for sale at 
bargain: 

38—Mechanical Mfg. Meat Mixers 

1—M. & M. 

1—Lard Filter Press 

2—Steam Tube Dryers, 6 ft. x 35 ft. 

5—Cooking Kettles 

Miscellaneous lard rolls, cutters, ren- 
dering tanks, hammer mills, ice ma- 
chines, boilers, pumps, etc. 

What idle machinery have you for 


sale? 
CONSOLIDATED 
PRODUCTS COMPANY, INC. 
14-19 Park Row, New York City 
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“C-B” TRACK DOOR DEVICE Pat. Pending 


The “C-B” Track Door Oper- 
ating Device is only one of the 
many new improvements available 
only in “C-B” Cold Storage Doors. 

It is positive in action and no 
springs are required to hold the 
track flap door open or closed. 
The “C-B” Track Door is the only 


1972-2008 Central Ave., 
CINCINNATI, OHIO 


“C-B” Cold Storage Door 


“THE BETTER DOOR THAT COSTS NO MORE” 


The Cincinnati Butchers’ Supply Corporation 


one having the flap door fitted 
with gaskets and wiper seals and 
pressing tight against the frame 
when large door is closed. 


Write for catalog on the “C-B” 
Cold Storage Door—“the better 
Door that costs no more.” 


3907-11 S. Halsted St., 
CHICAGO, ILLINOIS 




















The 
RATH PACKING Co. 


¥ a 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, Iowa 








Sheep ‘ from PLAN TATION to 


Bag 





CONSUMER 




















C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 


HAMS 
BACON 
FRANKFURTS SAUSAGES 


QUALITY PorkProducts ThatSATISFY 





Careful control over every 
operation from start to fin- 
ish makes possible superior 
quality stockinettes at all 
times. 


LARGE PRODUCTION 


Your orders are handled 
immediately — shipments 
are made on time, every 





“Redrah” 


time. Satisfactory service 
Brand always! 

Stockinettes | CENTRAL LOCATION 
ae Convenient to all important 
BEEF packing centers. Short 
LAMB freight hauls, quick deliv- 
SHEEP ery. Write for prices! 

FRANKS 


also Valatie Mills Corp. 


Cattle Wipe Valatie, New York 


Tubing in Rolls a 
Ask for Samples! Trenton Mills, Ine. 
Trenton, Tenn. 























CUT COOLER LOSSES- 


Shrinkage — Spoilage - Trimming — Mold — Moisture 
Action-Air's balanced temperature 
4 CTION-AIR is proving a profitable investment 
for packers, sausage manufactur- 
ers, abattoirs, wholesalers and re- 
tailers throughout the country. 
Action-Air greatly reduces losses 
and operating costs. Easy to in- 
stall, economical to operate. Does 
not take up valuable floor space or 
head room. Write today for money- 
making, money-saving details. 


The BROWN Corp. 


128 Chester St., Syracuse, N. Y. 








DISTRIBUTORS: Add this easy-to-sell, extra-profit line. Write for 
franchise details. 


























WESTON TRUCKING 
& FORWARDING CO. 


——Refrigerated Service———_ 


Specializing in Pool 
Car and Less Car- 
load Distribution of 
Packinghouse Prod- 
ucts in the Metro- 
politan Area. 


® 
15-19 Brook St. 
Jersey City, N. J. 
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‘UNITED DRESSED BEEF COMPANY 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils Stock Foods 
Stearine Calf Heads 
Tallows Cracklings 


Pulled Wool 
Pickled Skins 
Packer Hides 


Calf Skins 
Horns 
Cattle Switches 





43rd & 44th Streets 
First Ave. and East River 


Selected Beef and Sheep Casings 
NEW YORK CITY 








Telephone 
Murray Hill 4—2900 


eee = 














HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 


723 West Lake Street Chicago 














THE CUDAHY PACKING Co. 
Importers and Exporters of 
Selected Sausage Casings 
































Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. 8S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 


221 North La Salle Street Chicago, U. S. A. 
Arbogast &Bastian Company PATIEN | 4 ee 
MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGKTERERS OF Hog Bung Ends 
CATTLE, HOGS, SHEEP AND CALVES § ewed. C, 2 
U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. asings Beef Middles 
Manufactured Under Sol May Methods Rounds 
Wilmington Provision Company by the Pioneers Bladders 
TOWER BRAND MEATS of Sewed Sausage Casings 

















PATENT Casing Company 


617-23 West 24th Place Chicago, Illinois 











GEO. H. JACKLE 


Broker 


Tankage, a Bones, Conting. Bonemeal, 
of and Horn Meal 


Chrysler Bldg., 405 Lexington Ave., New York City 




















TO SELL YOUR PRODUCTS 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 


























FERRIS HICKORY SMOKED HAM AND BACON 





“READY-TO-EAT MEATS - 
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CARLOT SHIPPERS 





















CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 
Represented by 


NEW YORE PHILADELPHIA WASHINGTON BOSTON 


H. L. Woodruff W. O. Ford B. L. bem a P. G. Gra 
259 W. 14th St. 88 N. Delaware Av. 631 Penn.Av.,N.W. 


THE E.. KAHN’S SONS Co. 


y Co. 
148 State Bt. 





CHICAGO, ILL. 
— Commission Slaughterers — 


Hogs—Cattle—Calves 


We Specialize in Straight 
Carloads of Dressed Hogs 


U. S. GOVT. INSPECTION 


= 
C. A. BURNETTE CO. 

















Hunter Packing Company 
East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions, 






NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 








St. Louis 
Shippers of Straight and Mixed Cars 


Pork — Beef — Sausage — Provisions 
HAMS and BACON 


“Deliciously Mild’ 
New York Office—259 W. 14th St. 


REPRESENTATIVES 


D. A. Bell, Boston, Mass { Washington, D 
M. Weinstein Co., Philadeiphia, Pa, @- D- Amiss 


(Baltimore, Md. " 

















KINGAN’S 


“Reliable” Brand 
HAMS — BACON — LARD — SAUSAGE 
CANNED MEATS — OLEOMARGARINE 
CHEESE — BUTTER —EGGS—POULTRY 


A full line of Fresh Pork—Beef—Veal 
Mutton and Cured Pork Cuts 


Hides—Hair—Digester Tankage 


KINGAN &Co. 


PORK AND BEEF PACKERS 
Main Plant, /ndianapolis Established 1845 











HORMEL 


of olo} ome tele)» 


Main Office and Packing Plant 


Austin, Minnesota 






































NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


Cf)0 BEEF - PORK = SAUSAGE =- PROVISIONS 


BUFFALO— OMAHA —WICHITA 
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JOHN MORRPIL © Co. 


“Since 1827” 


Ottumwa, Iowa 
Packing Plants, Sioux Falls, S. D. 
Topeka, Kans. 


General Offices 
OTTUMWA, IOWA 


Hams, Bacon 
Lard, Sausage 
Canned Foods 


Beef, Pork 
Veal, Mutton 
Mince Meat 











) Ul 





The 


Paradise Theurer-Norton Provision | 


Brand Company 


Hams Bacon Lard CLEVELAND PACKERS on1o 


a 























Philadelphia Scrapple a Specialty 


pein John J. Felin & Co., Inc. ie 


rN ‘Grade ds 4142-60 Germantown Ave., Philadelphia, Pa. 
" New York Branch: 407.409 West 13th Street Delicatessen 


Partridge Liberty 
PORK PRODUCTS—SINCE 1876 Bell Brand 
The H. H. MEYER PACKING CO. Hams—Bacon—Sausages—Lard—Scrapple 
Cincinnati, Ohio F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 






























































foods of Unmatched Quality 


1 an an (GSMA) 
PURE MEAT 6S 
| /SSKAy | | 





























HAMS — BACON TASTIEST! 
LARD — SAUSAGE snl Wi Hever diay ae aie ioe 
SOUTHERN ROSE SHORTENING The Columbus Packing Co. 
The Wm. Schluderberg-T. J. Kurdle Co. FO Ae See Pane 
Meat Packers Baltimore, Md. | |__New York nemeauint aaa 410 W. 14th Bt. 
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Busy 
Executives 


Agreeon 
The 


COMMODORE 





































New York’s finest combination 
of convenience, time-saving effi- 


ciency, comfort and economy 


In the heart of the city’s greatest 
business zone. Express subway 
from lower lobby to all other 


districts 


2000 quiet, restful, outside rooms 


—all with bath—from $3 


RIGHT AT GRAND CENTRAL 


NEW YORK CITY 
[| FRANK J. CROHAN, President 
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Peacock Brand 


PACKINGHOUSE SPECIALTIES 


QUALITY 


IS ALWAYS 
IN STYLE 
WHEN 
YOUR 
SAUSAGE 
AND OTHER 
PROCESSED MEATS 
ARE PREPARED 
WITH 
PEACOCK BRAND 
PRODUCTS 




















wisW-J.StangeCo 


" w= CHICAGO 
1) 




















SOLVES PoRK PACKING 


PLANT PROBLEMs! 


Many Operating 
Tests! 


extra. 










‘CHAPTERS 
I—Hog Buying 


IV—Chilling and 
Refrigeration 
V—Pork Cutting 
ViI—Pork Trim- 


ming 
VIIl—Hog Cutting 
Tests 


VIlI—Making and 
Converting Pork 
Cut 


Ss 
IX—Lard Manu- 
facture 
X—Provision 
Trading Rules 
XI—Curing Pork 
Meats 
XII—Soaking and 
Smoking Meats 
XITI—Packing 
Fancy Meats 
XIV—Sausage and 
Cooked Meats 
X V—Rendering In- 
edible Products 
XVI—Labor and 
Cost Distribution 
XVII—Merchan- 
dising 











Price $6 


Frexibie teutner: s.00 ORDER 


Book Department NOW 
THE NATIONAL PROVISIONER “Gnicaco. Tilinols 
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WHY NOT START THIS BOILED HAM SEASON RIGHT? 





a A 


























HAM 


RETAINERS 
LAST LONGER 























IMPROVED ANCO TORSION SPRINGS 


with their increased limits of elasticity allow for the greatest 
possible contraction and expansion of the hams. They assure 
firmly pressed and perfectly formed hams. New, wider ratchets 
with more notches eliminate tilting covers. 

Seamless steel construction and special flanging around top 
eliminate bulging and distortion of retainer shape. All hams 
are turned out smooth, firm and uniform. 

ANCO Ham Retainers are saving time and expense for 
hundreds of users. The hams boiled in ANCO Retainers never 
have to be “repressed.” 


Writ for New Folder and Prices 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, western Office: 


117 Liberty Street e 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Calif. 





PRIDE WASHING POWDER 
BUILDS 


Particularly effective against packinghouse greases and stains is Pride j 
Washing Powder. It is high in cleaning energy . . . Works equally well ~ 
on metal, wood, stone, tile, brick or porcelain surfaces. Pride Wash- 
ing Powder suds . . . hard-working, long-lasting, soapy . . . reduce the 
non-productive clean-up hours to a minimum. Pride is checked in our 
chemical laboratory. Tested in our own plant... Packed in 200-lb. bar- 
rels; |25-kegs; 25-lb. pails. No matter where your plant is located, there j 


is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 








